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Color, taste, and food value of canned vegetables 
improved by new canning process 


The new process is really the combination of two well- 
known processes— vacuum packing and agitating. 

Called “agitating-vacuum,”’ it combines the virtues of 
its predecessors. 

As old hands in the canning industry know, the vac- 
uum packing of yellow corn has been a successful com- 
mercial process since the middle °20’s. And it heightened 
the appearance and food value of the corn. 

But the vacuum process was unsatisfactory on white 
corn, as well as beans, carrots, and beets. 

As old hands too well realize, the longer processing time 
made the vegetables lose color. 

Now about the other well-known process—agitating, 
or moving the cans around and around in the cooker, 

Just moving the cans caused the heat of the liquid in 
which the vegetables were packed to cook them quicker. 
Processing time was shortened, 


With these two well-known advantages of each process 
in mind, Canco scientists set out to combine them. 


At Maywood, Illinois, where the Central Research Labo- 
ratories are located, Canco scientists carried out the funda- 
mental experimental work which is now the basis for the 
new canning process—“‘continuous agitating and vacuum 
packing.” 

The Result? 
Now white corn, beets, carrots, and cut green beans have a 
more pleasing, more natural color. They have a close ap- 
proach to fresh flavor. Because less of the water-soluble 
vitamins are taken away by the process, they have a higher 
food value. 

Ordinarily, such an announcement as this would be fol- 
lowed by a plea for new customers. Unfortunately, we 
can’t make that plea. Steel is still in short supply. We must 
allocate it so that our present customers, large and small, 
get their proper share, 
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MUIRSON SPECIALIZES IN FOOD LABELS 


“factories strategically located throushout 


‘The Muirson label salesman is a specialist in his 


} 


FACTORIES | 

Brooklyn, New Y Strategically located 

throughout 
the United States 


it well. specializes in the country, on-t be 
the. pro country, on-the-spot ribution ean be made for 
RS prominent names in canned and bottled foodstuffs own right. He'd like to show you how Muirson’s 
right..Ne'd like t0 show you how 


Age 


Costs 
CRCO-AYARS FILLERS 


PEA 


Hi-Speed Filling of Peas, Baked Beans, 
Lima Beans, Red Kidney Beans, Whole 
Grain Corn, Hominy, Diced Beets, Diced 
Carrots, and Other Food Products. 


REVOLVING HOPPER 


Here is a filler that can handle a load of up to 
200 or more cans per minute, giving an accurate fill 
and a thorough mixing of peas and brine. _‘This is 
attained by the use of two separate briners over the 
funnels, dispensing HALF of the brine BEFORE the 
fillof peas and the other HALF is then put ON TOP 
ofthe peas. Having ten pockets, the brine has ample 
time to soak into the peas before leaving the funnels. 


Available in either pulley or direct drive. Get 
complete specifications and prices. 


Compare These Exclusive C#RCO-Ayars Features 


HOPPER of new straight-line design, large at bot- ADJUSTMENT FOR FILL AND BRINE is 


tom, revolving to prevent bridging of material being regulated by conveniently placed hand-screws. 


filled. CLEAR LIQUOR is always assured because there " 


CAN FEED is of the sanitary worm type which is no mashing or crushing of the product being filled. 


cannot mash the cans. NEW BRINER has two measuring valves and does 
; ; ; not spill brine. Will not waste and is accurate. 
PEA MEASURE is of sanitary worm type with Brine is controlled by two float valves. No air tubes 


release groove which prevents mashing of product to clog. 
being filled. > 
EFFICIENT DELIVERY is accomplished by plain 
RUBBERS are not used, thus eliminating the wear dise or delivery turrets necessary for direct connect- | 
which causes waste and catching of cans. ing to any closing machine desired. a 


THE BEST 


MACHINE 


SUBSIDIARY OF CHISHOLM-RYDER COMPANY, INCORPORATED 
3 thir SALEM, NEW JERSEY 
FOR THE PROCESSOR 
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QUIZ FOR CANNERS 


Canned Milk 


MULK MAKING COW- 
DEWSED OR EVAPORATED 


MILK? 760%? 


WHAT TWO EVENTS 
AMERICAN HISTORY 
GAVE IMPETUS T0 
THE CANWEO MILK 
MWDUSTRY 


4. How CASES 
(VE-1¢% 02. CAWS) OF EVAP- 

ORATED MILK DO YOU THIWK 
WERE PACKED IN 1905 50 


I. You certainly have! ‘‘Armored 
cow” is the name given to canned milk 
by servicemen during the war. 


2. In processing evaporated or con- 
densed milk, about 60 per cent of the 
water is removed by heating in a par- 
tial vacuum at a low temperature. 


3. The Civil War and World War I 


ANSWERS 


created tremendous demands on the 
canned milk industry in order to feed 
troops. Yet, just a few years before the 
Civil War, Gail Borden had difficulty 
obtaining a patent because the idea 
lacked ‘“‘novelty and usefulness.” 


4. Over 85 million cases of evaporated 
milk were packed for the consumer 
market. And that amounts to better 
than 4 billion cans of milk. 


CONTINENTAL (© CAN COMPANY 


100 East 42nd Street 


New York 17, N. Y. 


SHIPS AT SEA had to carry a cow or go 
without milk, until Gail Borden patented 
his process for evaporating milk in 1856. 
From a humble beginning, milk canning 
has grown into a gigantic industry. Now- 
adays anyone, anywhere, can enjoy the 
wholesome nourishment of canned milk. 
Every year, millions of new-born babies 
are weaned on it—a tribute, in itself, to 
the success of modern canning methods. 
Continental is mighty proud to have con- 
tributed toward this progress. And you 
can look to Continental to keep pace 
with development in the future by con- 
tinuing to offer ‘‘the best in quality, besi 
in service.” 
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EDITORIALS 


N OFF-YEAR?—In any period of five years old 
timers used to shake their heads and predict bad 
conditions for at least one of the years, and often 

for two. And on the law of averages there seemed to 
be good reason for such predictions. It used to happen 
with a good deal of regularity, but with the coming of 
war all this seems to have changed. For the past five 
years and more we have had good packs, which could 
have been possible only upon good crops and the un- 
thinking just “felt-in-their-bones” that the old Hoodoo 
had been by-passed, and that we could have good crops 
right along, as much as we pleased. Maybe so, but 
that is not the way good old Dame Nature usually 
manages it. Now there would seem to be evidences 
that this crop year of 1947 will not come through as 
successfully—cropwise—as did its predecessors. 


Turn to your Crop Reports in this issue and note 
that all crops are very late, some so much so that can- 
ners and growers are talking of abandoning them 
entirely. Pea planting is running later than most any- 
one can reeall, and if Nature follows her usual course, 
just about the time those pea crops should be ready, 


seal’ ng hot, dry weather will blast the crops, and ruin 
prospects for the pea canners, and growers. These 
cai vs, and their growers had determined to cut the 
acre.se by a perceptible percentage, in view of the 
hea, carry-over of canned peas from the 1946 record 
pac’ of nearly 40 million cases, and many of which 
stil’ «main with us, in canners’, distributors’ and re- 


taille. hands. That seemed to be the wise thing to 
do, + it now looks as if Dame Nature had determined 
to \..¢ a hand in this and reduce the expected crop 
anc ck to a more becoming figure than even the crop- 
cutis had hoped for. 


Bi not just peas are here concerned. Read the Crop 
Rey 


‘3, aS we have already advised you, and you will 
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note that fruit canners, especially in the great Western 
Maryland and Valley of Virginia regions, fear that 


they have lost their apple and fruit crops in that freeze 
of 26 degrees, which is a real freeze and not the usual 
“frost,” for unfortunately that 26 degrees persisted 
over three days and nights, and we have been told by 
those who undoubtedly know, that the buds were frozen 
brown, and now just drop off into the hand when 
touched. It is unfortunate for all concerned, growers, 
canners and consumers, because we could use good 
fruit crops this year, and would have welcomed big 
crops so that the retail prices might have been lowered 
to the advantage of the urban buyers. 


Just to quote one definite newspaper report: 


“CROP DAMAGE IN JERSEY 
10,000,000 Tomato Plants Lost by Frost, Expert Says 
Special to THE NEW YORK TIMES 


“BRIDGETON, N. J., May 12—The first authorita- 
tive report on frost damage in southern New Jersey 
late last week was made here today by Morris April, 
orchardist, vegetable grower and broker, who said the 
apple and peach crop in this area had been diminished 
by 20 per cent. 

“Mr. April said strawberry production in Atlantic, 
Salem, Cumberland and Cape May Counties would be 
reduced 50 per cent. 


“Ten million tomato plants set out before the frosts, 
in an estimated one-quarter of the total potential to- 
mato acreage, were a total loss, Mr. April said. 


“Temperatures that reached 26 degrees last Satur- 
day further blackened the asparagus crop but did not 
appreciably affect the size of the cut for the year. 
String beans were affected to some degree, but cabbage, 
lettuce and onions were unharmed, according to the 
expert.” 
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PRICES RETURN TO WORRY YOU—AIll during 
the war, and especially during the OPA operations— 
which all in this industry seemed to ’cuss, but which 
today they would welcome back as one of the industry’s 
real blessings—canners did not have to worry about 
prices. Now they are back to haunt you. But let it 
be understood once and for all, that never was there 
a fixed, definite price on canned foods long before the 
war — before the Government took control — even 
though our Market Pages quoted the market as well 
as human ability could do so. In this we mean that 
there was always someone who would sell for less, and 
on the other hand some who were able to sell for more 
than what active brokers in the market knew to be the 
real canned foods market. 


But now the canners have once more become price 
conscious, and very critical if our quotations wander 
from what they consider the beaten path. One of our 
good friendly readers has taken us—mildly—to task 
on this subject, saying: 

“T have been a reader of THE CANNING TRADE 
for years, and above all I greatly appreciated your 
editorials. However I find I cannot depend at all 
on your market pages. For instance: this past 
week you state in the Tri States areas, that num- 
ber 2 tomatoes are being offered at $2.00 with 
practically no offerings. For some time I have 
been trying to get $1.90 then $1.85 and finally 
$1.80. Now our broker (A. W. Sisk & Son, and 
I believe he is as good as can be found) comes back 
with the statement that tomatoes have been of- 
fered for $1.7714. This leaves a reader all in a 
quandry. We do not know if the market is actually 
this, or if you do not get the proper information. 

“This is intended for friendly criticism and 
trust that you will endeavor to give us the correct 
picture in the future, and I am sure that all 
readers will greatly appreciate it.” 

See the above for an explanation; do a little think- 
ing, or recall the markets before the war, and you 
will find the answer. 


WE AGREE—With “The New West Trade,” when 
it says as it did recently: 


“PLAYING BOTH ENDS AGAINST THE MIDDLE 
Governmental Foolishness 

“President Truman is making the same ‘mistake’ 
President Roosevelt made, in urging and advising that 
‘prices must be reduced or wages will have to go up.’ 
Great Scott! He talks as if wages—top wages espe- 
cially—had not already gone up a plenty. The only 
reason prices have gone up is because of the already 
excessive advances in wages, especially to strong pres- 
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sure, and therefore preferred, groups. AND, prices, 
in the aggregate, have not gone up anywhere near as 
much as have the wages of those strong groups. AND, 
prices, in the aggregate, are low in comparison with 
the greatly increased quantity of money put in the 
hand of the people by an indulgent Government, most 
of it thus put into circulation without an adequate 
‘quid pro quo’ in work or services performed. THAT 
is the basis of Inflation, which is already present in 
considerable degree, and which is caused by Govern- 
mental Foolishness and NOT by acts of the People 
themselves. 

“In fact prices generally would be considerably 
higher than they are if it had not been for the com- 
mendable efforts of manufacturers, wholesalers and 
retailers (i.e., middlemen) to keep prices down, not- 
withstanding their higher costs, by working on smaller 
margins. If they have made money it has been because 
of larger volume and faster turnover, not excessive 
profits. 

“It’s an old game of vote-seeking politicians to 
promise higher wages for workers and lower prices for 
consumers. That pleases everybody—lots of votes— 
the inference being that all middlemen are robbers. 


“But what President Truman said was not just a 
mistake. He must know the Truth. He was afraid to 
offend the strong unions. He was afraid to speak 
Truth. In taking THAT stand, he was just a Politi- 
cian, not a Statesman. He virtually invited further 
wage-increase demands. 


“What he should have said, and he knows it, is this: 
‘Wages must be reduced, top wages materially, or there 
will have to be further general price advances. 

“If top wages are reduced and the Government quits 
borrowing and issuing millions of ‘unearned’ dollars, 
that will stop and prevent Inflation. That will bring 
about natural and general price reductions, bringing 
the now increasing millions of low-income citizens back 
into the market for more goods, increasing production 
and raising real wages and lowering prices. 


“There is no other way. 


“Tf Congress had the nerve to repeal minimum wege 
and maximum hour legislation, except for women and 
children, and enact a law cutting all wages and salaries 
above $1 per hour, 25%, everyone could have work 
according to his capacity, all factors would be brought 
into a fair balance, and we would enter a long period 
of national well-being and prosperity. 


“That 25% cut would not carry any wages now 
above $1 below $1. Thus a dollar wage would continue 
at $1. A $1.25 wage would be cut only to $1, not to 
94 cents; $1.50 would be $1.1214; $2 to $1.50; $2.50 
to $1.8714, etc.; wages under $1, not affected.” 
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A careless smoker, bad wiring or many other causes can turn your plant into a conflagration like this. A well-run fire prevention 


program is the best way to protect your plant. 


any small blaze can be quickly put out before it spreads. 


PROTECT YOUR CANNING PLANT FROM FIRE 


The active canning season is approach- 
ing. Within a few weeks your plant will 
be running at top speed. You’ve spent a 
lot of money in getting ready for opera- 
tion. Stop and think—will your plant 
vet through this busy season without a 
fire? 

A bad fire could wipe out your invest- 
ment in a matter of minutes. It would 
throw your employees out of work. The 
sexson would be a dead loss. Take the 
time right now to think about this possi- 
bilis, It ean happen to you. But you 
can do something about it. 


LAST YEAR’S RECORD 


ve than half a billion dollars worth 
roperty was destroyed by accidental 
ast year. Ten thousand people lost 
lives. Industry alone had more 
‘0,000 damaging blazes in 1946, the 
\ record in history. Every hour last 
555,000 worth of property went 
smoke and every day more than 
ple died—because of fire. 
‘ir plant is only as safe as you make 
ince 90 per cent of these fires could 
een prevented, fire prevention and 
i protection programs carried out in 
plant now can reduce the chances 
damaging fire to the absolute 
mum, 
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By VAL BROWN 
Fire Protection Institute 
670 Fifth Avenue 
New York 19, New York 


A SUGGESTED PLAN 

Here’s a plan suggested by the Fire 
Protection Institute that you ought to 
follow right now. 

In your canning plant, fire hazards 
come from a few major causes—the 
structure of the building itself, the ma- 
chinery including boilers and heating 
plants, the electrical wiring of all types, 
the use of inflammable liquids, the col- 
lection of rubbish and litter and last but 
most important of all, the human being. 
Your problem is to keep fire hazards 
under control at these points, and then 
as a final precaution to provide the most 
modern fire fighting equipment just in 
case fire breaks out in spite of all that 
has been done to prevent it. 

Item number one to be checked care- 
fully by management in revising an old 
fire protection plan or in starting a new 
one is the structure of your building. 


THE BUILDING— Here are some 
questions to ask about the building. Has 


All your employees should know how to operate fire extinguishers, too, so that 


as much fireproof material as possible 
been used? Are stairways fireproof and 
enclosed so that they will not turn into 
a fire trap for workers leaving the build- 
ing? Are the storerooms adequate and 
are combustibles kept in a safe place 
away from produce waiting to be 
canned? Are there sufficient exits and 
are they always kept clear? 


FIRE FIGHTING EQUIPMENT—Is 
there adequate fire fighting equipment? 
This means approved fire extinguishers, 
standpipes, hoses, and fire axes. Is all 
of this equipment modern and in good 
working order? Are your fire extin- 
guishers checked and refilled once a 
year? Is it periodically inspected? Lo- 
cal fire departments are always glad to 
be consulted on any of these problems 
and can usually give sound advice which 
will help you protect your plant. 


CHECK EQUIPMENT—As _ your 
plant begins the rush season, it is par- 
ticularly important that all machinery 
be given a thorough going over for worn 
parts, frayed wiring and general wear 
and tear. Nothing should be omitted. 
Even though high pressure cookers, 
sterilizers and boilers are the first to 
be checked, this does not mean that clos- 
ing machines, crowners and labelers 
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Your local fire department will be glad to conduct a demonstration to show your 
employees how to operate fire extinguishers and other fire fighting equipment. This 
training will pay big dividends in case of an actual fire. 


should be left out. Fire can start any- 
where. 


All your electrical equipment should 
be included in this check-up. This ap- 
plies not only to electric motors and ma- 
chinery but to plant wiring, electric out- 
lets and the location of bulbs. Frayed 
wiring, loose sockets and bulbs situated 
too close to stored combustibles have 
caused more fires than anyone would 
care to admit. 


Inflammable liquids come next on the 
check list. Where are they stored? If 
possible they should be in a spot by them- 
selves and not in the same storeroom 
with paper packing materials. They 
should also be carefully marked so that 
every employee will know what they are. 


CLEANLINESS—Now comes a sort 
of sixty-four dollar question. In this 
general going over, how clean is your 
plant? Is there unnecessary rubbish 
and litter around? Are any oil or grease 
drippings from machinery wiped up 
promptly? Do you have a regular sys- 
tem for cleaning up and does it operate 
several times during the day? If you 
haven’t a frequent, regular clean-up sys- 
tem, install one now! No single thing 
can do more toward preventing fire. 


THE HUMAN ELEMENT —Last on 
the list of major causes of fire is the 
human being. Perhaps it might have 
been equally accurate to say the human 
being and a cigarette or matches because 
this combination of elements is the most 
dangerous fire hazard of all. Manage- 
ment can do something to reduce even 
this hazard. First, a “no smoking” rule 
can be instituted in your plant, and, if 
this is not practicable, then a smoking 
room can be set up for the use of em- 
ployees. The establishment of such a 
room will help to eliminate some of the 
cigarettes usually smoked in the store- 


room near piles of packing materials. It 
will also help to make employees more 
conscious of the fire hazards involved in 
smoking. But in dealing with the human 
element as a fire hazard, you cannot con- 
sider only the cigarette. Management 
has several other major problems such 
as training in fire hazards in general, 
training in fire fighting, and training in 
individual employee duties when, and if 
a fire does break out. 


Here are some things that should be 
taught every employee. Every employee 
should know what makes a fire burn. 
Simply a combination of heat, oxygen 
and fuel. This is important because all 
fire fighting is based on eliminating one 
or more of these elements in order to 
put out the fire. 


TYPES OF FIRES 


They should know the. four major 
types of fires. Class “A” is combustibles 
such as wood or paper. Water will put 
it out. Class “B” is grease or oil. Water 
will not put it out, but will spread it. 
Class “C” is electrical. Water will not 
put it out and is dangerous to use. Class 
“D” is automotive or mechanical. Water 
will not put that out either. 


For all of the last three types of fires 
the smothering technique must be used, 
which usually means a fire extinguisher 
until the fire department gets there. Fire 
extinguishers contain chemical agents 
which act to smother the flames. 


EMPLOYEE TRAINING 


Every employee should receive train- 
ing in the major fire hazards outlined 
earlier in this article. For example, he 
should know that frayed wires mean 
danger and that rubbish and grease 
dripings need to be cleaned up immedi- 
ately. 

Every employee should know how to 
turn in the company alarm and the city 


alarm. They should know how to opev- 
ate a fire extinguisher and how to use 
the hose. Your local fire department wi!] 
be glad to conduct a demonstration on 
how to use fire extinguishers properly. 

Every employee should know exactly 
what his own duties are should a fire 
break out. They should, of course, know 
how to leave the building the quickest 
way in an emergency. 

Making sure that every employee 
learns these things is your responsibility 
and means employee training. Usually 
such training is the duty of the fire 
inspector or of someone in the personnel 
cepartment, but the situation varies in 
different plants. The important thing 
is that it be someone’s definite responsi- 
bility. 


PERIODIC INSPECTION 

Equally important with employee 
training, is periodic inspection of fire 
hazards and of fire fighting equipment. 
Here again this should be the definite 
responsibility of one person although he 
may be assisted by others. Inspection 
is one of the cornerstones of any fire 
protection program. Without it there 
is no check on whether the program is 
working or not. 

In most respects canning plans are no 
different from other plants as far as fire 
protection is concerned. The general 
problems remain the same, although can- 
ning plants have to store more,combusti- 
ble packing materials than other types 
of establishments. However, in canning 
plants as in all others, the important 
thing is to have a plant-wide fire protec- 
tion program, and to implement it with 
employee training and with periodic in- 
spection. Once management has done 
this, it will have gone a long way toward 
eliminating the danger of fire. Be pre- 
pared for fire, NOW! 


Installation of vaporizing liquid or c:- 
bon dioxide extinguishers near your ¢: ¢- 
trical equipment will enable employees ‘0 
fight an accidental fire in the machin: 'y 
with speed and effectiveness. 
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NEW TESTER FOR ASPARAGUS 


Fibcrometer Invented By N.C.A. Laboratory 
Technician To Test Fiber Content 


The National Canners Association’s 
Research Laboratories are assisting the 
asparagus canning industry in the col- 
lect on of data in anticipation of hearings 
to develop federal Food and Drug stand- 
ards of identity, quality, and fill of con- 
tuiner for canned asparagus. It was 
planned that each canner cooperating in 
this program would make toughness tests 


by whatever method is in use in his 
plant, as for example, the so-called “fork 
test.’ which, though not entirely satis- 
factory, is the only rapid test now in gen- 
eral use. 


To meet the need for a more precise 
method, for detecting the presence of ob- 
jectionable fiber in canned asparagus, an 
instrument has been devised by H. K. 
Wilder, Assistant Director of the Asso- 
ciation’s Western Laboratories. Such an 
instrument is of great importance at this 
time because toughness is one of the most 
significant quality factors in canned as- 
paragus, and one for which there has 
heretofore been no rapid standardized 
method of test. By use of this instru- 
ment it is possible to record the number 
of tough spears in a sample and, for each 
individual spear, the length of fibrous 
portion. Cut asparagus, except very 
short units, also may be tested. 


The principle of the new method is 
that each spear is tested at regular inter- 
vals throughout its length by a standard- 
ized cutting device, The essential part 


of the cutter is a wire held rigidly in a 
frame of defiinte weight so that the hori- 
zontal wire may be lowered upon the 
supported asparagus unit and allowed to 
press down with a definite shearing force. 
Presence of fiber is indicated by failure 
to cut through the spear. 


DESCRIPTION 


The ‘nsvtument consists of two parts: 
(1) A s.pport for the asparagus unit to 
be test ind (2) a standardized cutting 
device h is lowered upon the aspar- 
agus support now being used con- 
sists vertical block about 1% inches 
thick ches long and 6 inches high, 
havir its upper edge an approxi- 
mate! tbolic-shaped horizontal chan- 
nel te ve the asparagus and, at right 
angle ‘tical slots % inch apart 
throu ich the cutting wire is passed 
to pre on the asparagus. The chan- 
nel j inches deep and 1,45 inches 
Wile ie top. The purpose of the 
paral hape is to provide a channel 
suita! supporting different diam- 
eters oaragus. 


Nhe ‘ng device consists of two in- 


— haped hard aluminum cross 
pete: vated by rectangular brass 
vars enough to provide the neces- 
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sary weight. The cutting wire is of 
stainless steel of 0.031-inch diameter 
held rigidly in tension between support- 
ing screws in the brass bars 1% inches 
below the cross plates. The entire frame 
and wire assembly in the present model 
has a weight of three pounds. 


METHOD OF TEST 


The method of test is as follows: An 
asparagus unit is placed in the channel 
with its cut end at the proper end of 
the block, any obliquely cut portion of 
an end being allowed to protrude. The 
test is made by holding the cutting device 
with the wire horizontal and lowéring the 
wire through a slot in the support so 
that the wire at its midpoint contacts the 
asparagus. The cutting device is low- 
ered gently with a slow, vertical motion, 
without downward pressure, and in slots 
near the head of the spear the wire is 
pressed readily through the asparagus 
by the weight of the frame. Repeating 
this procedure from slot to slot progres- 
sively away from the head of the spear, 
a slot may be reached where the aspar- 
agus fibers will interpose considerable 
resistance to the wire. If the asparagus 
is sufficiently tender, the wire will cut 
through the spear but, if considerable 
fiber is present, the wire will fail to sever 
the spear. The distance of this point 
from the lower end of the spear, as indi- 
cated by the number of 14-inch slots re- 
maining, provides a numerical indication 
of the comparative amount of fiber in 
the spear being tested. 


By selection of proper size of wire and 
weight of frame, the tests should provide 
an indication of the fiber content of dif- 
ferent asparagus units as related to 
their preference by a consumer. Tests 
must yet be made with various wire di- 
ameters and weights of frame to deter- 
mine what combination will best repre- 
sent the relationship of this test to 
desirable or undesirable fiber content, 
but the diameter and weight indicated 
above appear to provide somewhere near 
a satisfactory combination. 


The instrument will be studied during 
the canning season in an effort to estab- 
lish more definitely the best combination 
of factors. In its fundamental design, 
it provides a method of test which can 
be described so that various manufac- 
turers could reproduce instruments with 
substantially identical characteristics, 
and it is simple in operation so that 
similar results can be obtained by its 
use in the hands of different analysts. 


Details of construction of this instru- 
ment will be furnished upon application 
to the Western Branch Research Labora- 
tories, National Canners Association, 322 
Battery Street, San Francisco 11, Calif. 


FOOD TECHNOLOGISTS’ 
PROGRAM 


The program for the Seventh Annual 
Meeting of the Institute of Food Tech- 
nologists to be held at the Hotel Statler 
in Boston, June 1 to 4, will get under 
way with registration taking place on 
Sunday, which will be followed by an 
evening symposium on the “Potential 
Applications of Colloidal Chemistry and 
Food Processing.” 


Monday morning’s session will take up 
the subject of “Food Technology and its 
Relation to Management.” Speakers will 
include: Philip W. Pillsbury, President 
of Pillsbury Mills, Ine.; Lawrence F. 
Whittemore, President, Federal Reserve 
Bank of Boston; and Charles P. McCor- 
mick, President of McCormick & Com- 
pany. 

The presentation of the Industry 
Achievement Award will take place at 
the luncheon on Monday. 


On Monday afternoon the subject will 
be “Research and Development Admin- 
istration” when Louis E. McCauley, 
Vice-President of Armour & Company; 
and Professor W. L. Campbell of MIT 
will speak. 


The presentation of the Nicolas Ap- 
pert Medal Award will take place at the 
Annual Banquet on Monday evening. 


The subject to be discussed on Tuesday 
morning’s program will be “Food Trans- 
portation and Storage.” Speakers will 
be: H. C. Diehl, Technical Director of 
the Refrigeration Research Foundation; 
W. T. Pentzer, U. S. Department of 
Agriculture; and Hatton B. Rogers, Jr., 
Phillips Packing Company. 


“Food Processing and Sanitation” will 
be discussed in Tuesday’s afternoon’s 
session by H. A. Trebler, National Dairy 
Products Corporation; E. H. Parfitt, 
Evaporated Milk Association; H. E. 
Kingman, Jr., Wilson & Company; and 
Karl F. Meyer, University of California 
Medical Center. 


“Frozen Foods and Fisheries Technol- 
ogy” will be the two subjects which will 
be discussed on Wednesday’s program. 
Speakers on the subject of frozen foods 
will include: R. C. Poole, Birds Eye- 
Snider Division, General Foods Corpora- 
tion; Charles H. Harp, U. S. A. Quarter- 
master Corps; Alvin I. Nelson, New 
York Frozen Food Corporation; Barbara 
Louise Hutchings and Walter Lord 
Obold, Drexel Institute of Technology. 


Those who will speak on fisheries tech- 
nology are: Cecil G. Dunn, Massachu- 
setts Institute of Technology; Carl R. 
Fellers, Masachusetts State College; 
Hugo W. Nilson and Norman D. Jarvis, 
U. S. Fish and Wild Life Service; and 
H. L. A. Tarr, Fisheries Research Board 
of Canada. 
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GRAMS INTEREST 


NO DDT TOLERANCE 


Paul B. Dunbar, Commissioner of the 
Food and Drug Administration, in a let- 
ter to Dr. E. J. Cameron, Director, Na- 
tional Canners Association’s Washing- 
ton Research Laboratories, stated that in 
the opinion of Food and Drug Adminis- 
tration officials, canned foods should be 
free of DDT and that canners have an 
obligation under the Federal Food, Drug 
and Cosmetic Act to remove effectively 
the DDT which may be present as the 
food is received. Commissioner Dunbar’s 
letter was in response to an inquiry 
made by Dr. Cameron with regard to 
possible tolerances which might be per- 
mitted for DDT in canned foods. 


CHARLES F. BURNS DIES 


Charles F. Burns, active in the can- 
ning business in Alton, New York, since 
1927, when the Alton Caning Company 
was established, died at his home May 1. 
Prior to entering the canning business 
Mr. Burns had been an exporter of dried 
fruits. Our deepest sympathy is extended 
to his son, Edward E., president of the 
New York State Canners Association 
and active manager of the canning plant. 


IN NEW OFFICES 


Oswald Boxer, Inc., New York City 
exporters of canned and dried foods, who 
offer representation to canners in foreign 
markets, have moved into new offices at 
67 Wall Street, New York 5, New York. 


LABELING BILLS INTRODUCED 


A bill empowering the State Depart- 
ment of Agriculture to make rules and 
regulations for the branding or labeling 
of foods, has been introduced into the 
Pennsylvania State Senate. 


Another bill has been introduced into 
the New Jersey State Senate which will 
make it mandatory for retail grocers to 
check the contents of all packaged goods 
specifications printed on the label. The 
bill will apparently provide penalties for 
the retailer who sells foods which are 
found to be improperly labeled rather 
than passing the buck to the packer. 


FARM LABOR PROGRAM 


Although the foreign agricultural la- 
bor program has been extended until the 
end of the year, the additional appropria- 
tion which will be required has not yet 
been made and may be delayed until close 
to June 30. However, the Labor Branch 
of the USDA is proceeding with impor- 
tation of foreign workers as rapidly as 
possible in the country by July 1. 
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CALPAC EARNINGS 


Earnings of the California Packing 
Corporation for the fiscal year ending 
February 28 showed a profit of $9,279,- 
423 or $9.46 per share on the common 
stock. Earnings for the preceding year 
were $2,634,649 or $2.57 a share. 


TO INSTALL CANNING 
EQUIPMENT 


Equipment for the canning of vege- 
tables will be included in the new plant 
to be constructed for the Colorado Vege- 
table Exchange at Denver. Membership 
in the Exchange now totals 93 vegetable 
growers. 


LABOR AGREEMENT REACHED 


Workers at the Albion, New York, 
plant of the Birds Eye-Snider Division 
of General Foods Corporation, have 
signed a contract with the company 
which will nullify a strike vote recently 
taken. The workers are affiliated with 
the American Federation of Labor. The 
agreement provides for 7%c an hour 
increase for both men and women, which 
will make the starting pay for women 
724%4c an hour and that for men 82%4c 
an hour, ranging up to $1.02%c for 
skilled help. The agreement is effective 
at once. 


AMERICAN CAN EXPANDS 
FOR BEER 


The market for beer cans has devel- 
oped so rapidly in just four months of 
postwar manufacture for civilian use 
that American Can Company is building 
new equipment which will bring its beer 
can capacity to approximately double its 
output during the last prewar year, W. 
C. Stolk, vice-president, reports. 

New machinery now being rushed to 
completion for installation in mid-west- 
ern and eastern Canco plants should 
enable the company to produce in excess 
of two billion beer cans during 1948, 
Mr. Stolk said. 

Mr. Stolk expressed the hope that new 
steel producing facilities which will come 
into production within the next few 
months will ease steel supplies to the 
point that the company’s present and 
future production facilities can be oper- 
ated at full capacity. 


NEW ILLINOIS FIRM 


C. H. Eckert, C. E. Eckert and Vernon 
Eckert have organized Eckert Products, 
Inc., at Bellevue, Illinois, for the canning 
and preserving of fruits and fruit juices. 


NEW NCA MEMBERS 


The following firms have been ad- 
mitted to membership in the National 
Canners Association since March 15 this 
year: Aberdeen Sea Foods, Ine., 910 
Henry Street, Aberdeen, Washington; 
Aeneas Sardine Products Company, Inc., 
300 Wave Street, Monterey, California; 
Arbogast & Bastian, Inc., 19 Hamilton 
Street, Allentown, Pennsylvania; Bink- 
ley’s Canning Company, P. O. Box 63, 
Wrangell, Alaska; Deep Sea Products 
Company, 610 Dexter Horton Building, 
Seattle 4, Washington; Eardley Fish & 
Fillet Company, Pier 62, Seattle 1, Wash- 
ington; The Fairmont Creamery Com- 
pany of New York, Barker, New York; 
Chester C. Fosgate Company, P. O. Box 
2673, Orlando, Florida; Hodges-McAfee 
Foods, Ine., Waynesboro, Georgia; Smith 
Tokeland Crab and Fish Company, 
Sea Foods, Inc., Anacortes, Washington; 
Tokeland, Washington; Violet Packing 
Company, Railroad Avenue, Williams- 
town, New Jersey; Whitfield Packing 
Company, Walloon Lake, Michigan. 


MAINE DATES 


The Annual Summer Meeting of the 
Maine Canners Association will again 
be held at Lakewood, near Skowhegan, 
Maine, June 16 and 17, with a business 
session for members on Monday after- 
noon, the 16th at 2 o’clock, and a general 
open session beginning at 9:30 on Tues- 
day morning, the 17. 


KNELLSVILLE FIELD MAN DIES 


Otto Sampont, field man and superin- 
tendent of the Knellsville (Wis.) Pea 
Canning Company since 1913, died on 
April 27 at the age of 69. Mr. Sampont 
was well known in the Wisconsin can- 
ning industry both among canners and 
supplymen. 


SCHEDULED FOR TECHNOLOGY 
AWARD 


Atlantic Coast Fisheries Company, 
Boston, Massachusetts, will receive the 
1947 award for achievement in food tech- 
nology at the June 2 meeting of the [nsti- 
tute of Food Technologists. 


The firm was selected by a jury com- 
posed of members of the Institute and 
is made in recognition of the develop- 
ment of a continuous automatic fis’ filet- 
ing machine, perfected after 17 yc rs of 
effort. The machine which automa ically 
fillets cod or haddock not only saves 
much hand labor, but also increas °s the 
yield of merchantable filets by 1/ to 18 
per cent. It will handle 45 fish a 1» inute. 
Skilled hand labor can filet abo: t 500 
pounds of haddock per hour wit! a 4 
per cent yield or 210 pounds of filets, 
whereas a crew of nine men ard the 
machine can do over 500 pounds o filets 
per man hour with a yield of 4%.5 per 
cent. 
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BUYS RUSH PLANTS 


Harris Canning Company, Johnson, 
Arkansas, has bought the Rush Canning 
Company plants at Cassville, Bethpage, 
Washburn and Ridgely, Missouri. 


ELECTED DIRECTOR 


H. S. Wade, Vice-President and Gen- 
eral Manager of Owens-illinois Glass 
Container Division has been elected a 
Director of the company. 


PARTNER CHANGE 


C. F. Chandler, a partner in the Snow 
Hill, Maryland, canning firm of Chandler 
& Perdue, has sold his interest in the 
firm to B. Herman Adkins. J. Q. Perdue 
and Mr. Adkins will operate the firm as 
a partnership under the trade name of 
Queponco Canning Company. The mail- 
ing address will remain at Snow Hill, 
Maryland. 


REFRIGERATING ENGINEERS 
TO MEET 


The Thirty-fourth Spring Meeting of 
the American Society of Refrigerating 
Engineers will be held at the Alexandria 
Hotel, Los Angeles, California, June 9, 
10 and 11. 


AIRLINE ACQUIRES HENRI 
FOODS 


Airline Foods Corporation of New 
York have acquired the business and as- 
sets of Henri Foods, Inc., manufacturers 
of the famous Henri brand spaghetti 
dinner and spaghetti sauces. The modern 


plant and offices of the Henri Company 
are located at 44-14 Astoria Blvd., 
L. I. C., N. ¥. No change in manage- 
ment or personnel is contemplated. 

Henri Spaghetti Dinner and Henri 
Spaghetti Sauces are among the largest 
selling and oldest established in their 
field. ‘Chey are widely distributed in the 
eastern part of the United States and a 
substantial volume of these products is 
sold hvough the major grocery chains, 
indencndent food stores and supermar- 
kets. The strategically located Henri 
plant. rated as one of the most modern 
of its «ind, being fully equipped for effi- 
cieni ocessing and handling of its 
prod 

Ti .cquisition of Henri Foods, Inc., 
give; ‘rline Foods Corporation another 
nota! eroup of food products, comple- 
men its present extensive line which 
em| many foods sold under nation- 
ally wn brand names. Through its 
vari: ubsidiaries, Airline Foods Cor- 
pore... manufactures, processes and 
distri.es Old Judge coffee, tea and 
Spices Caruso spaghetti, macaroni and 
pure ee noodles, Airline prune juice, 
Airli: > honey, Goodwin jellies and pre- 
Serve: Chevy Chase tomato juice and 
apricc’ nectar, and Lippincott olives. 
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CANCO TO END ALLOCATION PLAN 


Up to the minute reappraisals of their 
1947 needs for metal containers by cus- 
tomers in many lines will make it pos- 
sible for American Can Company to dis- 
continue its allocation program on tin 
mill products as of July 1, W. C. Stolk, 
vice-president in charge of sales has 
announced. 


Customers’ estimates of requirements 
have been scaled down to a point of ap- 
proximate balance with the company’s 
anticipated 1947 plate receipts which, he 
said, promise to be the largest in history 
despite increased export allotments by 
the State Department. 


Mr. Stolk said that this development 
does not alter previous estimates of the 
company’s 1947 physical volume of about 
50 per cent over the 1936-40 average, 
but implements the company’s desire to 
complete the transition from Government 
control to a free market at the earliest 
possible moment. 


“The allocation plan instituted on 
January 1 was necessary,” Mr. Stolk 
said, “to distribute the then inadequate 
supply of plate to all customers in the 
most equitable manner. There is still 
a need for every ton of tin mill products 
that can be produced. Even now we are 
working with unbalanced and inadequate 
inventories, and we shall require unin- 
terrupted plate receipts for the rest of 
the year to meet expected demand. Ob- 
viously, until all present customers’ needs 
are met we shall have to continue our 
policy of accepting no new business.” 

Present indications are, Mr. Stolk 
said, that in the case of a few items the 
demand will be so far out of proportion 
to any previous level that delivery of 100 
per cent of 1947 requirements will be 
impossible. In such instances, he said, 
plans for the necessary additional manu- 
facturing equipment have been made so 
that full deliveries can be instituted as 
soon as possible. 


TOMATO BLIGHT CONTROL 


Chipman Chemical Company, Bound 
Brook, New Jersey, has issued a circular 
showing the advantages in the use of 
Copper Hydro, a stabilized copper fungi- 
cide either as a dust or spray for the 
control of tomato blight and for increas- 
ing yields. The results of a number of 
tests are included in the folder, one of 
which points to a Mid-West experiment 
station test on Marglobe tomatoes which 
when dusted with Copper Hydro pro- 
duced an average yield of 16.31 tons per 
acre against a check plot yield of 10.5 
tons per acre. 


CANNER RAISES WAGES 


H. J. Heinz Co. this week announced 
hourly wage increases ranging from 10 
to 14 cents under the terms of a two- 
year contract signed with the Canning 
and Pickle Workers’ Union (AFL). The 
contract, covering workers at the Heinz 
canneries, also raises the night differen- 
tial rate from 2% to 7% cents an hour. 


VETERAN BUYER DIES 


S. Ort Bowman, who recently retired 
from Food Fair Stores in Baltimore, 
where he was a buyer, died in Harris- 
burg May 7. He had formerly been 
buyer for Harrisburg Grocery Co. and 
previously was a buyer for the firm of 
Evans Burtnett, also of Harrisburg. 


OCONOMOWOC APPOINTS 
BROKER 


Oconomowoe (Wis.) Canning Com- 
pany has appointed Timmons-Sheehan 
Company, Minneapolis food brokers to 
represent them in that territory. 


NEW JAP OYSTER PLANTED ON 
WEST COAST 


A new type of Japanese oyster was 
planted on the Oregon Coast recently at 
Tillamook, Yawuina, Winchester and 
Coos Bay from seed shipped from Japan, 
the Oregon Fish Commission has an- 
nounced. 


NEW PACKAGE FOR LA CHOY 


La Choy Food Products, Archbold, 
Ohio, a division of Beatrice Foods Com- 
pany, is packaging its Chinese dinner in 
a new streamlined folding carton, printed 
in four colors with gold. The package 
consists of one can each of meatless chop 
suey, chow mein noodles, and a small 
bottle of soy sauce. 


CLOVER FARM APPOINTS 
COSGROVE 


Edward A. Cosgrove has been ap- 
pointed Field Operations Manager of 
Clover Farm Stores Corporation, Cleve- 
land, Ohio. Mr. Cosgrove became affili- 
ated with the company in April 1946 as 
a field representative and merchandising 
expert. He has been instrumental in the 
development and success of a number of 
new Clover Farm divisions in addition 
to aiding the merchandising and store 
operation programs of many affiliated 
wholesale and retail grocer members. 


APPOINTS BUFFALO BROKER 


Helwig & Leitch, Inc., Baltimore manu- 
facturers of Majestic brand pickles and 
mayonnaise, have appointed F. Harold 
Rapp, Buffalo, New York, as their rep- 
resentative in that territory. 
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DISTRIBUTORS NEWS 


NFBA 1400 STRONG 


Continuing its record breaking gain in 
membership the National Food Brokers 
Association last week reached the 1400 
mark, E. W. Peterson, Detroit, NFBA 
National Chairman has announced. Dick- 
ensheets-Potter Company, Portland, Ore- 
gon, was admitted to the Association as 
Member Number 1400. 

“As announced at the 42nd Annual 
Convention last January, the year end 
membership figures were 1333. This rep- 
resents a net gain of 67 members in the 
first part of 1947 because the 1400 figure 
includes the Association’s active member- 
ship after a number of recent termina- 
tions by the NFBA Executive Com- 
mittee.” 


CLINTON HILL FOODS 


Organization of Clinton Hill Foods, 
Inc., 34 Clinton St., Yonkers, N. Y., is 
announced by A. Goodman and A. A. 
Hacler. The company will pack prune 
juice and other foods. 


JOIN NFBA 
National Food Brokers’ Association 
announces that Finks-Manz Co., Ltd., of 
Austin, Texas, Carl G. Klingler, Youngs- 
town, Ohio, and Dickensheets-Potter Co., 
Portland, Ore., have been admitted to 
membership in the association. 


JOINS BROKERAGE FIRM 


Ernest Gordon DePuey, who has been 
associated with Libby, McNeill & Libby 
for the past several years, has joined the 
sales force of Wilcox & Harrington, Bal- 
timore and Washington food brokers, 
and will cover the wholesale trade in 
Washington. Mr. DePuey’s experience 
in the selling of canned food products 
and other food items will be a valuable 
contribution in rendering a better ser- 
vice to the firms represented by Wilcox 
& Harrington in that market. 


JEWEL SALES JUMP 


Jewel Tea Co., Inc., Chicago, reports 
for the four weeks ended April 19 sales 
of $9,310,136.67, a gain of 55.7% over 
volume of $5,978,863.81 reported for the 
comparable 1946 weeks. 

Sales for the first 16 weeks of 1947 
were $36,297,972.76, as compared with 
$22,829,084.32 for the like period a year 
ago, an increase of 59%. 


LAUNCHES BUSINESS 


George Gersony, former sales manager 
for Victor M. Calderon Co., Inc., New 
York, has established his own food bro- 
kerage business at 52 William Street, 
New York, N. Y. 
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TRAVELERS SECRETARY 
IN NEW YORK 


Kenneth G. Rhodes of Troy, New 
York, who has been associated with 
Boyle-Midway, Inc., Jersey City manu- 
facturers of chemicals as District Man- 
ager for Eastern New York State and 
Vermont, recently resigned to take 
charge of the Capital District office of 
George C. Goodrich Company, Buffalo 
food brokers. Mr. Rhodes is well known 
in the Capital District which includes 
Upper New York State and Vermont, 
having served for many years with 
Harvey & Eddy Company, wholesale gro- 
cers of Troy, and since liquidated. He 
is Secretary-Treasurer of the Troy 
Council of United Commercial Travelers. 


CANNER NAMES BROKER 


Tri-Valley Packing Association, San 
Francisco, announces the appointment of 
Roger A. Parenteau Co., St. Louis, as 
exclusive representatives for the Tri- 
Valley canned fruit line in the St. Louis 
area. 


GETS CUDAHY ACCOUNT 
Don Tretheway, Wilkes-Barre, Pa., 
food broker, has been named sales repre- 
sentative in that market for the line of 
canned meat. sepcialties packed by 
Cudahy Packing Co., Chicago. 


MOVE OFFICES 


Draper, Gordon & Walker, food brok- 
ers, Duluth, have moved to larger quar- 
ters at 405 E. Superior Street in that 
city. 


APPOINT INDIANA REP 


The appointment of F, Paul McCune, 
of Indianapolis, as field representative 
for the state of Indiana, has been an- 
nounced by Universal Underwriters, a 
participating fire insurance organization 
with headquarters in Kansas City, Mo. 

McCune is a native Hoosier, educated 
in Indianapolis public schools and Indi- 
ana University. He has had 19 years 
experience in the insurance field, includ- 
ing administrative and underwriting po- 
sitions with the American States Insur- 
ance Co., and the Grain Dealers National 
Mutual Insurance Co. 

McCune’s new post with Universal 
Underwriters will involve contact with 
Indiana’s canners, an industry serviced 
by the organization on a nation-wide 
basis. 

A Navy veteran of Pacific combat, 
McCune served 22 months overseas, par- 
ticipated in assaults on Okinawa, For- 
mosa, and the Philippines. He was re- 
leased from active duty in January, 
1946, with the rank of Lt. Commander. 

Indianapolis will be his home and busi- 
ness headquarters. 


Calendar of Events 


MAY 21-22, 1947—Industrial Waste 
Conference, Purdue University, Lafay- 
ette, Ind. 

MAY 22-23, 1947—Spring Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 

MAY 25-28, 1947—38th Annual Con- 
vention, Flavoring Extract Mnufactur- 
ers Association, Traymore Hotel, Atlan- 
tic City, N. J. 

MAY 26, 1947—Administrative Coun- 
cil Meeting, National Canners Associa- 
tion, Shoreham Hotel, Washington, D. C. 

MAY 27-28, 1947—Board of Directors 
Meeting, National Canners Asociation, 
Shoreham Hotel, Washington, D. C. 

JUNE 1-2, 1947—Spring Meeting, 
Michigan Canners Association, Park 
Palace Hotel, Traverse City, Mich. 

JUNE 1-4, 1947 — Seventh Annual 
Meeting, Institute of Food Technologists, 
Statler Hotel, Boston, Mass. 

JUNE 2-5, 1947—Greater New York 
Grocery Buyers Show, Madison Square 
Garden, New York, N. Y. 

JUNE 9-11, 1947—Mid-year Meeting, 
Grocery Manufacturers of America, Sky- 
top Lodge, Skytop, Pa. 

JUNE 10-11, 1947—Annual Meeting, 
U. S. Wholesale Grocers Association, 
Adolphus Hotel, Dallas, Tex. 

JUNE 9-11, 1947—34th Spring Meet- 
ing, American Society of Refrigerating 
Engineers, Alexandria Hotel, Los An- 
geles, Calif. 

JUNE 16-17, 1947—Annual Summer 
Meeting, Maine Canners Association, 
Lakewood, near Skowhegan, Maine. 

JUNE 20, 1947—Mid-Year Meeting, 
National Pickle Packers Association, 
Palmer House, Chicago, Il. 

JUNE 19-20, 1947—Annual Conven- 
tion, Mayonnaise & Salad Dressing 
Manufacturers Assocation, French Lick 
Springs, French Lick, Ind. 

JUNE 22-26, 1947—Annual Conven- 
tion, National Association of Retail Gro- 
cers, San Francisco, Calif. 

JUNE 23-24; 1947—Mid-Year Meeting, 
National-American Wholesale Grocers 
Association, Palace Hotel, San Fran- 
cisco, Calif. 

JULY 9-18, 1947—Tomato Technicians 
School, Purdue University, Lafayette, 
Ind. 

JULY 23-AUGUST 1, 1947—Associa- 
tion of New York State Canners, ‘ne. 
Mold Count School, Geneva Experiment 
Station, Geneva, N. Y. 

NOVEMBER 10-12, 1947—39th An- 
nual Meeting, Grocery Manufacturers of 
America, Waldorf-Astoria Hotel, 
New York, N. Y. 

NOVEMBER 20-21, 1947—Annual 
Convention, Iowa-Nebraska Canners As- 
sociation, Savery Hotel, Des Moines, 
Iowa. 
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THE CONDITION CROPS 


BEANS 


OSCEOLA, ARK., May 12—Lima Beans: 
Start planting this week, continuing 
through June 13. Will plant same acre- 
age as last year. 


MILFORD, DEL., May 8 — Stringless 
Beans: The early planting season has 
arrived in this section but very few 
growers have started to plant because 
of cold weather. Normal planting will 
be delayed about one week or longer, de- 
pending on the weather. 


VINTON, 10wA, May 9—Lima Beans: 
Slight increase in acreage. Planting sea- 
son still three weeks away. 


PORTLAND, MAINE, May 9—Snap and 
Shelled Beans: Not due to be planted for 
another week or ten days. Will work on 
reduced acreage on all crops. 


WASHINGTON COUNTY, MD., May 12— 
Green or Wax Beans: Not an acre 
planted and doubt if we will contract for 
any this year. 


RIDGELY, MD., May 12—Snap Beans: 
Acerage normal. Started planting ten 
days late. 


SPRING, GROVE, PA., May 9—Green and 
Wax Snap Beans: Expect to start plant- 
ing about May 12. 


CHETEK, WIS., May 13—Snap Beans: 
Cutting acreage 30 per cent. Will not 
plant until June 1. 


CORN 


MORRISTOWN, IND., May 12—Corn: 
None planted. If it does not rain this 
week will start planting yellow corn 
Wednesday of this week. Acreage on 
yellow same as last year. Will not plant 
white corn for at least ten days to two 
weeks. Contracted acreage on white 
much less than last year and total yel- 
low and white two-third of 1946 and only 
about one-third of normal. Acreage con- 
tracted includes that planted on our own 
land and on 115 acres cash rented basis. 


VINTON, IOWA, May 9—Sweet Corn: 
Acreage 10 per cent below normal. Bar- 
ring further adverse weather conditions, 
planting season should open about 
May 15. 


PORTLAND, MAINE, May 9—Corn: Not 
due to be planted for another week or 
ten days. Will work on reduced acreage. 


WASHINGTON COUNTY, MD., May 12— 
Corn: Out of this crop entirely. 


PRICE, MD., May 12—Corn: We have 
reduced our acreage of sweet corn ap- 
proximately one-third and with the ex- 
tremely wet and cold weather which we 
have been having we have not been able 
to proceed with our early planting. The 


14 


farmers are not too anxious to contract 
for sugar corn this year, due to the price 
of field corn and general labor condi- 
tions. 


RIDGELY, MD., May 12—Corn: Acreage 
80 per cent; started planting one week 
late. Cold, dry soil against normal crop 
from early plantings. 


SPRINGVILLE, UTAH, May 9—Corn: Just 
been planted and it is too early to say 
how it is coming along. 


CHIPPEWA FALLS, WIS., May 10—Corn: 
Haven’t put a seed into the ground. 
What’s the use when it freezes ice every 
night. 


MADISON, WIS., May 9—Sweet Corn: 
Because of some reduction in planting 
of early crops, including peas and grain, 
growers are reported signing up for 
sweet corn and other late crops more 
readily. 


PEAS 


OSCEOLA, ARK., May 12—Peas: Will 
start harvest May 16. Crop reports indi- 
cate better than average yields. Acre- 
age planted equal to 60 per cent of 1946. 


MILFORD, DEL., May 8—Peas: Planted 
later this year than usual because of the 
cold weather and freezing which pre- 
vented the preparation of the soil. In 
most cases planting was completed by 
April 1. Since April 1 the peas have had 
an abundance of rain but have been 
hampered by cold weather, accompanied 
by very high winds almost continuously 
up to the present time. This condition 
has prevented a normal growth and as 
a result many fields in certain sections 
are much shorter than under more favor- 
able conditions. Few Aphis have ap- 
peared thus far but the next ten days 
will decide whether they will become a 
serious problem this season. It is too 
early to forecast the crop in its present 
stage. 


REDKEY, IND., May 9—Peas: Only 
about 20 per cent of contracted acreage 
seeded and too late to seed any addi- 
tional. Most of those seeded are up and 
have been exposed to two hard frosts. 
Do not know as yet if there was any 
damage. 


MORRISTOWN, IND., May 12—Alaska 
Peas: Have planted 105 acres against a 
normal 300. Weather prevented planting 
until too late to plant. All are up; good 
stand. Start of pack will be at least 
two weeks late, and maybe three weeks. 
Acreage includes that planted on our 
own land. 


VINTON, IOWA, May 9—Peas: Acreage 
reduced 16 per cent. Planting season 
ten days late and early seedings making 
slow growth. 


dipped as low as 26 degrees. 


PORTLAND, MAINE, May 9—Peas: No 
planting yet; peas about one week late 
and planting should start in a few days. 
After ten days of rain we have now had 
two excellent drying days. 


WASHINGTON COUNTY, MD., May 12— 
Peas: Out of this crop entirely. 


BERLIN, MD., May 12—Peas: Now 
blooming; most of crop looks good. Need 
rain. Few fields below normal. Acreage 
80 per cent of normal. If canners get 
weak kneed in 1947 and sell for cost, 
heaven help them in 1948. Count that 
day as lost when you sell your goods for 
cost. 


PRICE, MD., May 12—Peas: Acreage in 
this section has been cut from 20 to 35 
per cent. The recent freezes and frosts 
which we have been having hurt peas 
considerably. We are not able at this 
time to estimate the amount of damage 
done but believe there will be a reduction 
in crop of 25 per cent over the original 
prospects. 


RIDGELY, MD., May 12—Peas: Acreage 
80 per cent; prospects 60 per cent of 
1946. Frost of May 9 and 10 may cut 
prospects to less than 60 per cent. 


WESTMINSTER, MD., May 16—Peas: 
Canners in this area have generally cut 
acreage approximately 20 per cent. Per- 
centage of Sweets increased. Season two 
to three weeks late. Some reports of 
damage by freezing weather nights of 
May 8, 9 and 10 when the thermometer 
In some 
fields, seemed to damage top leaves, in 
others the stem just above the ground. 
Too early to estimate extent. Plenty of 
moisture and otherwise excellent grow- 
ing conditions. Good stand. 


BAY CITY, MICH., May 10—Peas: 
Started planting April 26, two weeks 
late. Only one week left to plant; less 
than half our acreage planting and not 
time to plant the other half. Also, be- 
cause of most unseasonable weather, rain 
and cold, the plantings to date have only 
a one week’s start on those to be planted, 
instead of a four week’s start. A truly 
serious and most unusual condition which 
can only result in half a pack. 


PIGEON, MICH., May 10—Peas: A little 
late; 30 per cent planted; weather cool. 
Expect near normal pack. 


PLATTSMOUTH, NEBR., May 7—Peus: 
Just finished planting; condition good. 
Acreage normal. Too early to estimate 
yield. 


PENDLETON, ORE., May 6—Peas: ‘the 
crop in Umatilla County so far looks 
very promising and there has been suili- 
cient moisture to date to provide a very 
profuse growth. Some fields already «re 
in their first bloom and with an even 
break in the weather outlook is very good 
for a normal yield. 


WESTON, ORE., May 6—Peas: Cro) is 
slightly above normal at this time. ‘We 


(Please turn to page 22) 
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Lucky or 
TForesigh hed, / 


Before your pack—or at the start—a fire might pre- 
vent your entire season's operations. 


In the midst of your pack—even a partial suspension 
of operations might turn your entire season's profits 
into loss. 


At any point in your pack—-your operations may be 
stopped by even a small fire in your operating 
sections. 


Choose one of a number of types of “business inter- 
ruption’ insurance coverages which will reimburse 
you for losses resulting from a partial or total sus- 
pension. 


There is one to fit your specific needs. 
The cost is low. 


NOW IS THE TIME to secure this protection. 


Write for complete information. 


CANNERS EXCHANGE SUBSCRIBERS 


Lansing 8. Warner, Jucorporaled 
CHICAGO 54, ILLINOIS 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Crops Running Late—Seeding Remains to 
be Done—Weather Generally Too Cold and 
Too Wet—As the USDA Sees it—And as a 
Distribution Engineer Sees it—Read Our 
Crop Reports, and the Reports of Canned 
Foods Experts in Leading Centers as Given 
Below—Peace Depends Upon Food 


SEASON LATE—The fear of lower prices 
that has taken possession of the canned 
foods market and which has reduced if 
not stopped active trading in canned 
foods is passing off because it is now be- 
coming very apparent that the 1947 sea- 
son is not likely to be a good crop one, 
and therefore not a good canned foods 
year. Here we are in the middle of May, 
when we have known active pea canning 
to be on in full swing in former years, 
and not a wheel is turning, yea, a whole 
lot of the seed is not yet in the ground. 
This lateness will be all right if the rest 
of the growing season follows this late 
suit, but if Dame Nature decides to act 
normally there is danger that many 
crops, if not all of them, will be caught 
and ruined. 


There are heavy canning crop sections 
of the country where little or nothing 
has as yet been done towards planting— 
it has been too cold and too wet, and is 
so today. Our Crop Reports elsewhere 
in this issue will tell you the real story, 
as seen by fellow canners, not by news- 
paper reports or ideas from inexperi- 
enced men. All crops are running late, 
and so is the year, and there is danger 
that a change to normal weather will 
find these late crops caught by summer 
heat, and that will not be good for this 
canning industry. 


The most recent U.S.B.A.E,. report on 
Crop conditions says of these conditions 
in the various localities in which there 
are many canners and all are interested: 
It is as of May Ist, but the weather has 
remained cold and rainy since, with only 
a few days of better weather. Now this, 
of course, cannot be read to cover every 
individual region or section. If you have 
been more fortunate in having good, 
timely rains and good growing weather 
you can be thankful. This report is on 
truck crops for commercial processing. 
It reads: 


General Comments—Rains in almost 
all important States east of the Rocky 
Mountains have hindered progress of 
planting green peas for processing, ac- 
cording to the Bureau of Agricultural 
Economics. In California and the Pacific 
Northwest growers were able to complete 
planting operations earlier than usual, 
and harvesting is expected to get under 
way near the middle of May. 
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Delaware, the Eastern Shore of Mary- 
land and Virginia—Farmers made satis- 
factory headway during April in prepar- 
ing their land and planting was com- 
pleted by May 1 in early areas. Clear 
weather and plenty of moisture favored 
rapid germination. 


Pennsylvania and Western Maryland— 
Planting was only partially completed 
by May 1. Showers interfered with 
progress of work but, in the earliest- 
planted fields much of the seed had ger- 
minated and the crop was developing 
satisfactorily. 


New York—In western New York 
rains have hindered field work and very 
little of the acreage intended for green 
peas was planted by May 1. Seed in 
the first fields planted was germinating 
slowly. The season is late. 


Ohio, Indiana and Michigan—Unfavor- 
able conditions similar to those in New 
York extended across this area. Almost 
all farming operations were behind 
schedule. Not much of the acreage in- 
tended for green peas was planted by 
the end of April. 

Illinois and Wisconsin—In these two 
States, rains continuing into May kept 
growers from completing planting early 
varieties of peas. 
part of Wisconsin, practically no seed 
was in the ground and in southern Wis- 
consin very little acreage was planted. 
Illinois growers were a little more suc- 
cessful although they, too, had consider- 
able seed on hand to plant after May 1. 


Iowa and Minnesota—Conditions in 
these two States were similar to those in 
southern Wisconsin and Illinois. Plant- 
ing is expected to continue into May. 


Colorado and Utah—Operations are 
about on schedule. Most of the acreage 
was planted by May 1 and the crop was 
developing satisfactorily. 


Oregon, Washington and California— 
The green pea crop in the Pacific Coast 
States was ahead of normal. The ap- 
pearance of the crop this season is ex- 
ceptionally good and some acreage is 
expected to be ready for harvest by mid- 
May. 


Froop—‘Thornton Briefs,” put out by 
John C. Thornton Co., who describe 
themselves as “distribution engineers” in 
their most recent bulletin very wisely 
says: 

“We think the worst thing that can 
happen to our United States of America 
in the days ahead is the reduction of the 
acreage used for the growing of foods. 
The supplies should not be reduced no 
matter what happens to the price. The 
problem is our common problem and we 
believe business should sell the housewife 
now on the importance of her playing a 


In the northern-most .- 


part beyond just that of buying for im- 
mediate consumption. Money in the say- 
ings banks, good homes, home-town in- 
dustries and healthful community life 
cannot be safe unless we have plenty of 
food on hand. To our moral laws which 
make or ruin a nation we should add that 
of always having a large supply of foods 
in the possession of every family. If you 
agree, please start the propaganda 
quickly with your own employees and 
customers. Jt will spread. Remember 
the lives saved in this last war by the 
blood bank. Let’s start food banks. 
Every home should have one food bank 
not only for a rainy day, but for every 
day. Life is short but will be much 
shorter without food. Food banks will 
prevent a short supply of foods.” 

The industry will have to hustle if a 
food shortage is to be avoided. And you 
might note that world peace hangs on 
the ability to get enough food. Your 
newspapers show you this. There can 
be no peace on empty stomachs!! 


NEW YORK MARKET 


But Little Selling Pressure—Futures Avoided 
by Both Sides—Working Down Inventories 
—Attempts at Price Advances Likely to Pro- 
duce a Buyers’ Strike—Bare Floors on Toma- 
toes—High Quality Watchword of Pea Can- 
ners—Corn Inventories Working Down— 
Price Cutting in Canned Fruits—California 
Canned Salmon—lIncreased Export Demand 
for Sardines—Crab Meat Offerings and 
Prices—Opening Prices on Asparagus 


By “New York Stzter” 


New York, May 16, 1947 


THE SITUATION—With increasing con- 
cern in some distributing circles over 
possible further inventory losses hen 
1947 packs make their appearance o1 the 
market, buyers’ interest in both spot and 
futures canned foods has continued at a 
virtual standstill this week. The lain 
unvarnished truth is that a good pa:t of 
the trade is in a state of nervous u: cer- 
tainty, and it would take a super s les- 
man indeed to interest them in mere ian- 
dise commitments at this time. Fortu- 
nately for the canning industry, the car- 
ryover situation is not serious, insof: \ as 
the general range of products is con- 
cerned, and hence there is little sc ling 
pressure in evidence. 


THE OUTLOOK—With buyers conti: ‘ing 
to “back away” from futures, it i re 
ported that many canners are “pu ling 
in their horns” still further in prog am- 
ming 1947 pack plans and making late 
acreage commitments. This woul. in- 
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OTCHING * EDGING * BODY FORMING * SEAMING 


A\ W. of metal containers gain by our careful operation and supervision 
1 of modern automatic can making machinery. The resulting tightness and 
eI uniformity of the finished can insure maximum product protection and pre- 
iy vent jamming troubles when container users operate their packing machinery. 
In body forming several steps are taken in succession on one long machine 
— at speeds too great for the eye to follow. From the bottom of a pile, 
body blanks are fed by vacuum cup to notching stations. From there they 
-| go to edging stations where turned edges are formed. Next they are bent into 
cylindrical form around a mandrel by means of two descending semi circular 
a wings. The turned edges are then connected inside the newly-formed can 
j cylinders to form seams. A flat-faced hammer flattens the just-made seams 
with a bump. 
In this and further processes to be featured in later advertisements in the 


series, National Can’s experience — of almost half a century’s standing — 
is invaluable. 


NATIONAL CAN 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 


BALTIMORE, MD. CHICAGO, ILL. HAMILTON, OHIO BOSTON, MASS. 
SAND PLANTS IN: IND.  MASPETH, N. Y. McKEESPORT, PA. ST. LOUIS, MO. 


THE TRADE - May 19, 1947 


7 


BODY BLANKS — 

A 

= 


deed appear to be a year of caution for 
the conservative canner, and packers are 
by no means anxious to find themselves 
in the same fix, later on in the year, that 
distributors were confronted with at the 
turn of the year. In current operations, 
all jobbing emphasis continues to center 
on the liquidation of seasonal packs, and 
many expect to have their stocks in com- 
fortable position before the new season’s 
packs begin moving. 


PRICE UNCERTAINTY — Increasing con- 
cern is evident in distributor channels 
over reports of high costs confronting 
canners this year. The fear is that if 
prices on 1947 packs are set at figures 
which will mean advances in current re- 
tail prices on lines which consumers have 
found acceptable, the industry may be 
confronted with a secondary phase of 
the so-called “buyers’ strike” which will 
intensify the inevitable downward price 
spiral. 


TOMATOES—There has been no change 
in the spot situation during the week. 
Canners expect to be down to bare floors 
by the time they are ready to move this 
season’s pack. Many distributors ‘“‘took 
a licking” on tomatoes during the past 
season, to keep their prices competitive, 
and much interest is evident in the pric- 
ing basis for this season. 


PEAS—Curtailment in acreage this sea- 
son is expected to minimize the threat of 
“bunching” at the harvest season, and 
thus canners will be able to devote more 
time to their announced drive to pack as 
heavily as possible on top qualities this 
year. Futures demand is lacking, and 
only a limited interest is shown in spots. 


CORN—While offerings of corn at re- 
sale continue at relatively attractive 
prices, buyers are disposed to work off 
present inventories and wait for indica- 
tions of 1947 pack prices before making 
additional purchases. 


cITRUS—Reports from Florida indicate 
that most canners have shut down, with 
the current market for the canned prod- 
uct not remunerative cn the basis of 
present raw fruit costs. Unsweetened 
grapefruit juice is generally held at an 
inside price of 70 cents on 2s and $1.65 
on 46-ounce, with sweetened 72%% and 
$1.70. Blended juice, unsweetened, is 
8712 cents minimum on 2s and $2.05 on 
46-ounce, with the usual differentials on 
sweetened, while unsweetened orange 
juice rates $1.00-$1.05 on 2s and $2.35- 
$2.50 on 46-ounce. Limited offerings of 
segments are reported at $1.50 for fancy 
sweetened 2s and $1.10 for sweetened 
broken 2s. Prices for Texas citrus juices 
are on a basis comparable to Florida. 


OTHER FRUITS—Distributors in this 
area have been cutting prices substan- 
tially on California fruits in an en- 
deavor to reduce holdings, and consumer 
reaction has been generally favorable. 
Jobbers in most instances moved to cut 
inventories in this manner before the 
competition of: fresh fruits becomes 
keener. With fruit canners generally 
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well sold up on last year’s pack, the 
spot market has been a quiet affair, with 
little interest shown in resale offerings 
of ’cots, peaches, and cocktail. Buyers 
are likewise rather coy in the matter of 
futures contracting—even for private 
label requirements, but have _ been 
cheered by the news that fruit canners 
will get more sugar this year and hence 
will be in position to put up a greater 
portion of the 1947 packs in heavy 
syrup. 


SALMON—The trade was intrigued this 
week by offerings of California canned 
salmon, a comparative rarity. Fancy 
chinooks, 1s ovals, were quoted at $7.50 
per dozen, in a limited way, for prompt 
cannery shipment. . Reports from 
Seattle note continued strength in the 
salmon situation, with small carryover 
holdings cleaning up steadily. Current 
prospects for 1947 pack indicate no size- 
able reductions in sight. 


SARDINES—With export demand on the 
increase, and stocks short, the sardine 
situation shows continued strength on 
both Maine and California packs. 


DOMESTIC CRAB—Gulf Coast packers 
this week were offering, for prompt ship- 
ment, new pack fancy white crabmeat 
at $4.50 per dozen for 9-oz. cans, with 
fancy lump at $5.00 per dozen. It was 
reported that most canners have dropped 
the packing of claw, owing to trade re- 
action against the dark appearance of 
this product. 

LOBSTER 


LOWER — Canadian lobster 


packers have met the demand for re- — 


duced prices by naming quotations on 
new pack lobster under last year’s levels. 
Offerings currently are on the basis of 
$10.50 per dozen for 1s, $5.25-5.50 for 
halves, and $3.15 for quarters, f.o.b. 
Nova Scotia canneries. 


ASPARAGUS—Opening prices on 1947 
pack asparagus were named by a Cali- 
fornia canner this week, with blended 
2s at $3.30, all green 2s at $3.75, and 
picnic tins at $2.45, all f.o.b. cannery. 
The return of the picnic tin to the mar- 
ket has interested the trade, and it is 
expected that the early demand may run 
largely to this size container. 


CHICAGO MARKET 


Market Sluggish — Plantings Far Behind 
Their Usual Time—Canners Planning Re- 
duced Packs—Canners Find it Impossible to 
Get Grower Contracts Below Last Year’s 
Prices—Asparagus Late—Coast Canners Ad- 
vance Prices—Too Late to Plant Much Pea 
Acreage—Buyers in a ‘‘Wait to Atti- 
tude—Canned White Potatoes Being Of- 
fered—Some Items Below Canner Costs— 
Fruits Lagging 


Sy “Midwest” 


Chicago, May 16, 1947 


THE MARKET—Unfortunately, it is not 
possible to report any improvements in 
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a very sluggish market. Despite adverse 
spring weather and improved sentiment 
due to settlement of possible industvial 
strikes, buyers are in no mood as yet to 
make forward commitments generally, 
They are determined to follow a definite 
hand-to-mouth buying policy on_ spot 
merchandise and are operating very 
cautiously as far as new packs are con- 
cerned. However, spring planting in the 
middlewest is dangerously behind sched- 
ule and could produce, in some cases, 
short packing seasons which would re- 
sult in an over supply of lower grades 
and short packs. With the majority of 
canners planning definite reductions 
from their last year’s operations and 
others forced to curtail production be- 
cause of difficulties in financing, due to 
almost a complete lack of firm orders on 
the books for new goods, it is just pos- 
sible the entire food picture could change 
quite rapidly. 

It is quite obvious canners are very 
much concerned with their unsuccessful 
efforts to write new business, and in 
many cases are going to proceed very 
cautiously which is only natural. With 
so many good growing seasons behind us, 
this could pe the year when Mother Na- 
ture might take a hand and create an 
entirely different situation. Neverthe- 
less, any such possibilities have failed 
to jolt buyers out of their present leth- 
argy and business continues very much 
at a stalemate. Actually, the outlook for 
most major canned food packs is con- 
siderably better than most buyers would 
care to believe, as they remain nervous 
about continued pressure for lower 
prices, feeling that opening prices will 
be the high point with any later revisions 
to be downward. Under such circum- 
stances, it is difficult to consummate busi- 
ness and it is apparent such attitude will 
not change unless there is a serious fall- 
down in an entire pack, or obvious short- 
ages of better grades. 


TOMATOES—The market remains un- 
changed from last week, with few offer- 
ings available from first hands. There 
are still some lots available here in the 
midwest in extremely small quantities, 
being held at $2.40 for 2’s fancy whole 
tomatoes, with fancy at $2.20 and extra 
standards at $2.00. There have been a 
few resales’ on extra standard twos at 
$1.90 to $1.95, although there is |ittle 
interest in tomatoes at the present ‘ime, 
due, entirely to the fact that tom toes 
are just not moving at retail as rep. rted 
before. One important block of #2 
extra standard tomatoes was sold here 
recently at $1.95 per dozen, but o her- 
wise, sales have been small and s} tty. 
Jobbers’ stocks are small, but see to 
be sufficient in view of the slow 1:0ve- 
ment. With canners facing conside: able 
difficulty in contracting for raw sto at 
less money than last year, it remai»s to 
be seen whether or not standard t.ma- 
toes can be sold out of the coming »ack 
at prices which buyers feel are nece-;ary 
in order to obtain a normal flow of er- 
chandise to the consumer. 
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Definite 
OPERATING 
Advantages 


WITH LANGSENKAMP EQUIPMENT 
ELIMINATE NON-PRODUCTIVE TIME 


Langsenkamp Production Units add 
many production hours—days even—to an 
operating season. ‘Their sturdy construc- 
tion assures dependability for continuous 
operation at peak loads. ‘Their design re- 
duces time for changes and washups to a 


REDUCE MANPOWER 
REQUIREMENTS 


Langsenkamp Ex- 
tractors and Chili 
Sauce Machines eli- 
minate need for manual operations. Automatic 
features on pulpers, finishers and extractors re- 
duce number of attendants and avoid waste. 


OBTAIN HIGHER YIELD 

Langsenkamp units increase yield. 
With instant control of pomace, E-Z- 
Adjust Pulpers make possible maximum 
yield at high quality level. Langsen- 
kamp Hot-Break Units improve rich- 
ness of products by obtaining high yield 
of pectin and flavor essences. 


IMPROVE QUALITY 
Langsenkamp units are built for quality pro- 
duction. Many of the advantages they afford 
for saving time, increasing yield and obtaining 
greateroutput contribute to the quality of finish- 
ed products. Maximum quality at minimum 
cost is assured. 


KOOK-MORE KOILS INCREASE TANK CAPACITY 


@ Kook -\lore Koils mean faster cook- 
ing. \ook-Mores inerease tank capa- 
city by | per eent. or more depending 
on typ coil replaced. Kook-Mores 
assure ‘ter product color, eliminate 
scorch 


ad clean easily and quickly. 


REPRESENTATIVES 
West Coast 
KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utoh 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM MclAY 
P. O. Box 14, Port Deposit, Maryland 


227.23: 


\NGSENKAMP CO. 


ancy in the Canning Plant” 
‘outh St., INDIANAPOLIS 4, IND. 


SENKAMP 


IPMENT 
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PROVIDE ECONOMICAL, DEPEND- 
ABLE, STEADY AND ACCURATELY 
CONTROLLED POWER 


THESE plants are equipped with four or six cylinder en- 
gines with fly-ball governors. They produce power which 
can be changed to meet the different crop conditions by the 
movement of a convenient lever without stopping the engine. 
They are especially engineered to meet every requirement 
for Viner Drive. 


SUGGEST EARLY ORDER FOR 1947 REQUIREMENT 


FRANK 


AMACHE 


Green Pea Hulling 
Established 1880 


Incorporated 1924 


WISCONSIN 
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ASPARAGUS—With the midwest just 
experiencing its first taste of real spring 
weather, packing in Illinois has been 
very spotty and at the time this is writ- 
ten no prices have been quoted as yet. 
Despite all indications that the trade 
have been buying very little new pack 
asparagus some California canners have 
revised their prices upward creating a 
total lack of interest at present. The 
average distributor is still concerned 
with the carryover of last year’s pack 
still on hand, not having much success 
in moving this stock except in cases 
where prices have been cut to below cost. 
There are exceptions, but generally 
speaking, commitments have been light 
and the Chicago buyers are patiently 
waiting for prices from local canners. 


PEAS—With spring weather finally 
arriving—three to four weeks late in 
this section of the country—planting ac- 
tivity has increased, although it is quite 
obvious a good part of proposed acreage 
will not be planted due to the lateness 
of the season. Alaska peas are sure to 
be hurt considerably, primarily on better 
grades, and when the real facts become 
apparent later in the season there may 
be a scramble for fancy grades of Alaska 
peas. Nevertheless, the average buyer 
refuses to adopt a forward looking 
policy, but is content to pursue a “wait 
and see” attitude, which may be too late 
when he finally decides to buy. Deter- 
mined efforts to move present holdings of 
peas did not put much of a dent in the 
heavy carryover at the wholesale and 
retail level. Standard 4 sieve Alaskas 
offered for spot delivery at 85c to 90c 
per dozen are finding few takers because 
of the present inventory situation. A 
few thousand cases of sub-standard 2’s 
were sold here recently on the basis of 
50c per dozen, with a good many more 
thousand cases being sold for export on 
the same basis by local canners. This 
is an indication of what can happen 
when lower grades are over-produced. 


OTHER ITEMS—There are quite a few 
new whole potatoes being offered in this 
market, both in #2 tins and #10’s with 
prices varying from $1.00 to $1.25 on 
2’s and $4.50 to $5.00 on 10’s. Many 
canners apparently feel this may be a 
good item because of low raw stock costs, 
judging from the numerous offerings 
available at present. Eastern spinach 
is being offered here on the basis of $1.00 
for 2’s, $1.35 for 2%’s and $4.75 for 
10’s, although there has been and is now 
little interest shown. Beets, carrots and 
sauer kraut are all selling well, although 
at prices which do not reflect a profit 
for the producer. There has been some 
inquiry for fancy grades of cut green 
beans. Florida has been offering fancy 
2-3-4 sieve cut green beans on the basis 
of $7.25 for 10’s and $1.55 for 2’s, with 
extra standard 10’s available at $6.75. 


CALIFORNIA FRUITS—With distributors 
finding it difficult to move their inven- 
tories of fruit in light syrup reports 
reaching here of increased sugar allot- 
ments for canners this year were re- 
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ceived with a great deal of interest. Dis- 
tributors have found that better grades 
of fruit in heavy syrup are lagging far 
behind. With the pressure on for lower 
prices, indications are that California 
canners this year will reduce packs in 
many cases, unless they are successful in 
forcing prices to the growers downward 
to a considerable extent. It is quite ob- 
vious that a large pack of fruit this year 
would result in trouble on lower grades 
of light syrup packs. There is still a 
heavy demand for Hawaiian Pineapple 
and fruit cocktail, with a few sales re- 
ported here on #10 crushed Cuban pine- 
apple at the same price as Hawaiian on 
resales. Buyers are still concerned about 
possible trouble on the labor front when 
the Hawaiian pack gets under way. Ex- 
port demands continue heavy and many 
thousands of cases have been shipped 
overseas recently. 

CANNED SEAFOODS—With spot supplies 
of salmon practically cleaned up, trade 
interest has turned to the new pack just 
getting under way. Despite the cleaned 
up position of most packers, salmon has 
not moved too well to the consumer at 
present prices, and with labor costs, as 
well as others, definitely up, the outlook 
is not for lower prices out of the coming 
pack. Spot supplies of canned shrimp, 
which have not been selling at all in this 
market due to prices which distributors 
feel are too high, are almost cleaned up 
due to heavy buying on the part of Great 
Britain and the U. S. Army. The new 
pack of shrimp is not expected to be 
available at any less money, which has 


not brought any cheers from the average - 


buyer. A few Norwegian brisling sar- 
dines continue to arrive, although sup- 
plies are not sufficient to take care of the 
demand. Prices vary, with brisling being 
offered at anywhere from $20.00 to 
$25.00 per case, delivered Chicago. The 
trade are still looking for tuna, with 
supplies arriving sparingly and being 
sold quickly. Maine and California sar- 
dines just do not seem to be available. 


CALIFORNIA MARKET 


Basing Plans on Prices—Industry Puzzle: 
How to Reduce Prices in Face of Continuing 
High Costs—Large Stocks on Hand?—Dry 
Bean Prices Force Canners out of the Market 
—Per Contra: Growers are Increasing Acre- 
age—But Few Expect Present Prices to Hold 
Until Harvest—Asparagus Pack Gauged to 
Market Sales—Fewer Canners Packed Spin- 
ach—Pack Smaller, but Quality Best Ever— 
Fruit Crops Coming in—Canners Not Dis- 
posed to Pay Old Crop Prices— 


By “Berkeley” 
San Francisco, May 16, 1947 


PRICES SET PLANS—It has become quite 
evident that prices are to have an im- 
portant bearing on the quantities of 
canned foods that can be readily moved 
this year. Distributors declare that the 
limit has been reached on some items, if 
not actually overstepped, and are not in- 
clined to anticipate requirements on any- 


thing like the scale witnessed in recent 
years. Canners are giving serious ¢con- 
sideration to the demands of growers for 
continued high prices for their products 
and of the necessity for paying higher 
wages than ever along with record prices 
for most supplies. How to get prices of 
canned foods down, under these condi- 
tions, is the problem that is causing the 
industry to burn midnight oil. But the 
public is being advised by many who are 
considered experts in their line, that 
food prices are due for a slump. Drastic 
reductions were predicted by David E. 
Faville, professor of marketing in the 
Stanford School of Business, in an ad- 
dress before the annual Alumni Con- 
ference. Prof. Faville said that stocks 


of canned foods and vegetables are half | 


again as large as a year ago, and that 
with new packs coming on, price cuts are 
inevitable. 


DRY BEANS—The California dry bean 
market is largely at a standstill, reflect- 
ing small offerings and slow demand. 
Canners, who for so long were active bid- 
ders for stocks, are out of the market, 
and other buyers are hesitant to buy at 
present prices. Offerings, however, are 
very limited and are confined almost en- 
tirely to Small White, Baby Limas and 
pink beans. High prices are stimulating 
rather heavy plantings, but few expect 
present prices to prevail at harvest time. 


ASPARAGUS—The pack of asparagus is 
being held down somewhat, owing to the 
light volume of business booked so far 
by canners, and by the refusal in some 
instances of field workers to cut white 
asparagus. Deliveries of the latter have 
stepped up a little of late but the total 
output will run much heavier to green 
than in the past. Some canners have 
not brought out prices, as yet, but the 
California Packing Corporation is out 
with quotations on three items in the 
list. These are: No. 2 tall All-green 
Martha Washington, $3.75 a dozen; No. 2 
Del Monte Early Garden, blended natu- 
ral, $3.30, and the same item in picnic 
tins at $2.45. Within a week it is ex- 
pected that most canners will be out with 
lists. 


SPINACH—The canning of spinach has 
come to a close, with operations confined 
to the smallest list of canners in recent 
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We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, WV. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHA®RIS 
Reference: Dun & Bradstreet, inc. 
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Whole, cold tomatoes—scalded toma- 

toes—preheated and broken tomatoes 

—all hurry through this great new. 
' No. 75 Super Juice Extractor and leave 


‘ — behind them seventy-five OR MORE 

gallons of juice every minute. Either 

i Other Fruits, Vege- the new No. 75 or the smaller No. 35 
tables. 


extractor handles not only tomatoes 
but other fruits or vegetables. Both 


machines are built similar to the famous 


FMC Super Pulper but with non-aerat- 


ing worm principle instead of paddles. 


Each is instantly controllable for juice 


of any density ranging from thin to 
heavy. Truly, a mammoth production 


unit in small space! 


[Food |\achinery [Lorporation 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois 


WRITE for FMC Catalog showing most complete line of processing 
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New 75-gal.-or-more-per- 


ninute No. 75 Super Exirector. and packaging machinery for corn, beans, peas, tomatoes, fruits, etc. 


PREPARE YOUR BOILER ROOM NOW. . .- 
- - -AVOID COSTLY BREAK-DOWNS LATER 


COMPLETE 
BOILER ROOM SUPPLIES 


AND 

MAINTENANCE EQUIPMENT 
TUBE CLEANERS SAFETY VALVES GAUGES 
PACKING FOR ALL PURPOSES @ KILSOOT-FIRE SCALE REMOVER 


5 KEY SAFETY HAND HOLE CAPS o KEY SEALING COMPOUNDS 


: No order too large or too small — Prompt Delivery 


Call, Plaza 1415, write or wire 


C. A. KRIES COMPANY, INC. 
118 LIGHT STREET, BALTIMORE 2, MARYLAND 
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years, and with the pack also of small 
size. Indications are that the pack, as 
a whole, will prove one of the finest ever 
made. There was almost no infestation 
by aphids this season, with spinach of 
a fine color. Little business is passing, 
with prices ranging from $1.30 to $1.60 
for No. 2%s, the latter being for na- 
tionally advertised brands. 


FRUIT—Cherries are becoming quite 
plentiful in the fresh fruit market, sug- 
gesting that it will not be long until 
canners will be called upon to commence 
operations on this fruit. Last year’s 
pack has largely moved out of first hands 
and there have been no reports of over- 
heavy inventories in the warehouses of 
distributors. It’s quite a different story 
with apricots, canners holding sizeable 
lots of the lower grades, and distributors 
caught with large inventories. Some 
growers have suggested a price of $90 
a ton for canning fruit, but canners hold 
that one half this price would be more 
in line with market conditions. The 
thinning of cling peaches is well under 
way and growers are being urged to do 
a good job. Canners feel that $40 a ton 
would be a fair price this season, but 
individual growers have $60 a ton in 
mind. Trading is on a very limited scale 
in the fruit list, but some small lots 
change hands occasionally at resale, 
mostly for export account. The pineapple 
situation is a very unsettled one, with 
labor contracts for the season remaining 
to be signed. Shipments of canned pine- 
apple find a ready market as soon as they 
reach the mainland. Fruit cocktail 
shares top honors with pineapple in 
public demand and no difficulty is had in 
getting $4.00 to $4.15 for choice pack 
in heavy syrup. 

TOMATOES—Only a few items in toma- 
toes are available from first hands, and 
these run largely to products such as 
paste or sauce. Canners are planning to 
increase the proportion of peeled toma- 
toes to tomato products in the forthcom- 
ing pack. Opinions seem quite general 
that this season’s contracts call for too 
high a price for canning tomatoes. Most 
contracts are for payment of $29 a ton, 
with extras that run the cost up to close 
to $35. There have been contracts at a 
lower rate, but this cheaper tonnage will 
be light. The California Crop Reporting 
Service reports that canners expect to 
secure tonnage from about 136,000 acres 
this year, or an increase of about one 
per cent over last year. Previous esti- 
mates had indicated a somewhat smaller 
acreage. 


FISH—The market for fish continues 
strong, with comparatively light stocks 
of any varieties on hand. Last year’s 
pack of tuna amounted to 4,568,892 cases, 
but this moved off about as fast as it was 
made. The spring pack is always light 
and more could be moved, if available. 
Fancy light-meat halves sell at about $16 
here. A larger run of salmon in Alaska 
is expected than last year and prices are 
expected to be more uniform. Last year’s 
pack of Reds sold at prices ranging from 
$18.00 to $28,00 a case, 
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CROP REPORTS 


(Continued from page 14) 


have 940 acres of Mardellah, 1991 acres 
of Perfection and 318 acres of Mardellah 
(AA15). The stand is very high and it 
looks as if we will be canning about 
May 25. 


SPRING GROVE, PA., May 9—Alaska and 
Sweet Peas: Planted; all out of ground. 
Weather too cold to make much progress. 


SPRINGVILLE, UTAH, May 9—Peas: Crop 
for this season is looking fine. We are 
having 95 per cent of normal year’s 
planting. 


CHETEK, WIS., May 13—Peas: Planting 
22 per cent less. Soil cold and wet. Sea- 
son ten days late. 30 per cent sowed to 
this date. Early plantings slow in ger- 
minating but present outlook favorable. 


CHIPPEWA FALLS, WIS., May 10—Peas: 
We are the same as every other packer. 
We quit planting, awaiting the germina- 
tion of the first sowings. Two to three 
weeks behind. 


MADISON, WIS., May 9—Peas: Planting 
is seriously behind schedule throughout 
Wisconsin because of excessive rain and 
cold weather. The southern and south 
central portions of the State, where the 
greatest concentrations of acreage occur, 
are the farthest behind, as much as three 
weeks or more. Some plants in the 


northern part of the State had not yet 


started planting on May 7, but this is 
only about two weeks later than usual 
for those locations. Some reduction in 
planted acreage is expected because of 
the late season. Both canners and grow- 
ers are fearful of delayed plantings of 
early peas which may run into hot 
weather. The late season may have an 
adverse effect on both yield and quality 
because the probability of encountering 
unfavorable weather before harvest in- 
creases with delays beyond normal plant- 
ing dates. Acreage has been plantcd 
very rapidly the past few days and there 
is, of course, increased hazard of “bunch- 
ing” at harvest. 


OSWALD BOXER, INC. 


67 Wall St, NEW YORK 5, N. Y. 
Tel. Whitehall 4-0693 


EXPORTERS OF CANNED 
and DRIED FOODS 


Will welcome additional accounts 
of Canners not represented in 
foreign markets. 


TOMATOES 


MONTICELLO, ARK., May 8—Tomiitoes: 
Acreage about normal of past five years 
but up about 3 per cent of 1946. This 
section is about ten days late. 


REDKEY, IND., May 9—Tomatoes: About 
5 per cent contracted acreage is in direct 
seeding. Weather very cold and wet, 
Intend to start setting plants about May 
20 and possibly a little more direct seed. 
ing up to that time. If weather condi- 
tions are favorable should have normal 
pack. 


MORRISTOWN, IND., May 12—Tomatoes; 


None set; will be the very last of this | 7 
Direct 


week before we can set plants. 
seeding all in, finished last Friday. Have 
all the acreage contracted that we want. 
Acreage contracted includes that planted 
on our own land. 


VINTON, IOWA, May 9— Tomatoes: 
Acreage same as in previous years. Ex- 


pect plant setting to begin about May | 


18 to 20. 


WASHINGTON COUNTY, MD., May 12— 
Tomatoes: Have about 150 acres con- 
tracted at same price as 1946. Desire 
about 100 more, totaling 250 and may 
get it, but is not definite by any means. 
Last year had a total of 450 acres which 
makes us have about half of last year. 


BERLIN, MD., May 12—Tomatoes: Frost | 4 


killed 100 per cent of those set in fields 
but however, there were very few out. 


About one week late in setting. Acreage | | 


about 60 per cent of normal. Growers 


blight conscious. 


SPRING GROVE, PA., May 9—Tomatoes: 
Expect to start setting plants about 
May 13. 


SPRINGVILLE, UTAH, May 9—Tomiatoes: 
We are in the midst of planting. Plants 
look good. 


OTHER ITEMS | 


OSCEOLA, ARK., May 12—Spinach: Pack 
completed; equals 52 per cent of 1946. 

VIENNA, GA., May 9—Pimientos: Acre- 
age is increased 25 per cent; crop is 30 
days late. Weather is cold and wet, 
hampering growth. Production should 
be 10 per cent short of 1946 due to bear- 
ing season shortage. Acreage could be 
less than 746 if cold continues; farmers 
will plow up if stands are too ba’! and 
plant sure crops. 

VINTON, I0WA, May 9—Asparagus: 
Acreage same as previous years. Spring 
season ten days late. Depending upon 
temperatures, this crop should be ~eady 
for harvest May 14 to 15. 

PORTLAND, MAINE, May 9—Beet. and 
Carrots: Both crops out altogether. 

WASHINGTON COUNTY, IND., May 12— 
Fruit: Freeze last week got all fruit 
which may turn some farmers to cal: 
ners’ crops for some income. 

SPRINGVILLE, UTAH, May 9—Cherries: 
Some are frozen. 

Peaches: Looking good. 
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At left: Hand made basket with heavy keg hoop. 
. made basket with heavy keg top hoop, also furnished with flat veneer hoop. 


At right: Machine 


TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer” 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 


PORTSMOUTH VIRGINIA 


— 
ROL 


DMONT LABEL co INC. 


LITHOGCRAPHERS 


DFORD vIRCINIA 
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THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 


finitely determine the right cutting time. It pays 
big dividends. 
Write for full particulars, plans for walking 


fields, etc. 


THE SINCLAIR-SCOTT COMPANY 


“The Original Grader House” 
BALTIMORE 30, MARYLAND 


CORRUGATED * SOLID FIBRE 


BOXES 


Phone: Curtis 0270 . 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. BALTIMORE, MD. 


WRITE FOR COMPLETE INFORMATION 


BERLIN CHAPMAN CO, 
BERLIN, WISCONSIN 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


t Higher Quality & Greater Yie 
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WEST COAST NOTES 


MARRIAGE—Merritt A. Clevenger, 
popular executive vice-president of the 
Canners League of California, and Joann 
Chittick, were married at San Francisco 
May 7th, spending their honeymoon tour- 
ing the southern part of the State. They 
will shortly make a trip to Washington, 
D. C., making a stay for a week in Indi- 
ana, formerly the home of both, and 
where they have relatives and friends. 


LABEL INTERESTS — Ralph J. 
Wrenn, who has been associated with the 
San Francisco, Calif., division of the 
Stecher-Traung Lithograph Corp. for 
22 years, has been elected to the board 


of directors. He has been a vice-presi- 
dent for some time. 


FIRE—Fire sweeping through the 50- 
year-old subplant of the California Pack- 
ing Corporation at Fresno, Calif., caused 
damage estimated at about $50,000. This 
plant was formerly devoted to the han- 
dling of dried fruit. 


PRESIDENT RAMSAY —Neal D. 
Ramsay, of Pasadena, Calif., was elected 
president of the Western States Chain 
Grocers’ Association at the annual con- 
vention held at San Diego late in April. 
He succeeds Joseph B. Hughes, of San 
Francisco. 


FOOD CANNING e 


BY ORDER OF 


GENERAL FOODS CORP. 


80,000 Sq. Ft.—3' Acres 
FAIRPORT, N. Y.—9 MILES TO ROCHESTER 


IMMEDIATE POSSESSION 


IDEAL FOR 


CLEAN CHEMICALS 


580 Foot Frontage On N. Y. State Barge Canal 
N. Y. C. R. R. Sidings—6 High Pressure Boilers 750 H.P.—Sprinklered 


2:30 P.M. ON PREMISES 
WED., JUNE 18 Ask For Booklet CT-2 


Information Re Broker’s Participation Furnished on Request 


FRUIT PROCESSING 


he 
INC. 
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REPORT INVENTORY STATUS 


Nathan Cummings, president of (on. 
solidated Grocers Corp., Chicago, this 
week issued the following analysis of the 
corporation’s inventory status: 

“What is Consolidated Grocers Corpo- 
ration inventory status? 

“This is the question asked me in re- 
cent weeks. We maintain a continuing 
inventory analysis. Our position, as of 
today, discloses that our 55 distributing 
houses should have less than $16,000,- 
000.00 in inventories, including goods in 
transit. This represents, based on cur- 
rent sales, approximately 55 days’ sup- 
ply. 

“In addition to the distributing inven. 
tories, we have approximately $4,000,- 
000.00 of manufacturing and canning 
merchandise, a good portion of which 
represents seed supplies, labels, raw ma- 
terials, etc., in connection with the 1947 
pack. The finished merchandise in the 
manufacturing and canning inventory 
is priced at prime cost, with no overhead 
or profit added. 

“On January 11, 1947, our inventory 
was all priced at market, and since that 
time prices have been adjusted weekly 
to reflect current changes. Such adjust- 
ments have been charged to current 
earnings. 

“In the opinion of our operating execu- 
tives, the inventory of season packs will 
be well liquidated before the 1947 sup- 
ply of merchandise is available. We 
have, at the present time, a reserve for 
contingencies of about $700,000.00. It 
is our present intention to increase this 
reserve to $1,000,000.00 on June 30, when 
we close our fiscal year. 

“Owing principally to reduction in in- 
ventory, our bank loans have been re- 
duced from a peak of $14,600,000.00 to 
$4,750,000.00 and as of about June 30 
it will be further substantially reduced, 
or entirely liquidated.” 


FOREIGN TRADE LEADS 


Alexander Mitchell Limited, 3 Duke 
Hill Street, Tooley Street, London, S.!.1, 
England, seeks representations for 
canned meats, vegetables, fruits, and 
juices. 

Societe Nouvelle d’Exploitations (om- 
merciales et Industrielles (S.N.E.C.1.), 
5 rue Logelbach, Paris (IVIIene), 
France seeks representations for {od- 
stuffs. 

Jose Menasseh Nahon, represen ing 
Nahon & Irmao, Rue 13 de Maio |08, 
Belem, Para, Brazil, is interested in ob- 
taining agencies for food prod cts. 
Scheduled to arrive April 26, via “ew 
York City, for a month’s visit. U.S. 
address: c/o Kennedy, Butcher & 0. 
Inc., 65 Beaver St., New York, N. Y. 
Itinerary: New York and Philadelph 


NAME CHANGE 


G. Harris Robertson Co., Washin; on, 
D. C. food brokers, have changed 
firm name to Edward B. Yonker (» 
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~ WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers. 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 


— Mixon, Canning Machinery Exchange, Plainview, (West) 
exas. 


FOR SALE—Two sets Langsenkamp Double Copper Pulp 


Coils, 3” three turns 40” x 60”; used for about five batches only. 
Priced at small part of original cost. Lord Mott Co., Inc., 
Baltimore 31, Md. 
FOR S .LE Retorts; Olney Sample Pea Graders; 
Nap Chapman Sample Pea Grader; No. 2 Can Hand-pack 
liler 


: Washers; Hydraulic Elevators; etc. Badger Machine 
Works, Ber! in, Wis. 


FOR S\LE—1 Clover Leaf Pea Grader, several extra sieves 
for Clove: Leaf Grader; 3 Bean Snippers; 2 Olney Pea Wash- 
ers; 2—I H.P. Kewanee Boilers; 20—6” Gate Valves; 1—12” 
Gate Val 1” to 12” Black Steel Pipe; 5” and 10” Expansion 
Joints ; ! <idmore Circulating Pumps; 6 Cream Style Corn 
Cutters ; eerless Corn Huskers; 1 Tue Corn Husker; 2 Nested 
Pea Gracivs; 2 Pea Viners; 1 Circle Steam Hoist; 2 Robins 
Exhauste.: 1 Pulper. W. T. Howeth, 1831 N. Cameron St., 
Harrisbu) Pa. 

‘ FOR S |. E—One 100 H.P. Scotch Marine Boiler; one 75 H.P. 
; — | ne; one Double Ply Leather Belt, 16 inches wide, 
) feet |; 1 Cockran Water Heater; 2 Worthington Pumps. 
Raymond den, Strasburg, Va. 

Pst .E—Two Chisholm-Ryder Bean Graders used one 
2 “nese graders separate 5s and over from ls, 2s, 3s 
Om request. H. M. Ruff & Son, 37 W. Market 
St, York Pa. 
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WATCH THIS COLUMN FOR YEFKLY SPECIALS 


BARLIANT AND COMPANY has available for immediate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 

outers DOG FOOD CANNING PLANT, NEW, Filler, M & S, 


No. 2, original crate, heavy duty, 300x407 cans, direct connected to 
c R Closure ... $2,400.00 
Labeler....$150.00; Pea Filler, Hanson, 6 pocket....$500.00; 2 Hoists, 
P & H, 10002....$280.00; Dough Mixer, 5002¢ cap., no_motor, direct 
driven, steam jets for pre-cooking mix.....$150.00; 20 Baskets, Slab 
type, ea.....$7.00; 9 Baskets, perforated....$14.00 each; Retort, Berlin- 
Chapman, Vertical, 42x72", 3 baskets....$175.00; 2 Retorts, NEW, 
Vertical, 42x72”, FMC, never used. Ea. 300.00 
I—STEAMER, NEW, Original crate, continuous pressure, A-B, FMC, 
Fig. 8425, 12’ long x 14” dia., with flight worm conveyor, valves, 
Drive, motor 7,000.00 
I—MEAT FILLER, NEW M & 8, never used, 10 pocket, heavy duty, 
poo ll steel, round pockets, high hopper, piston ring, can lifts........ 5,800.00 
rating Pfaudler, King, 210 can, parts for 46 oz., used 2 weeks.... 1,450.00 
2—FILLERS, Ayars, 8 valve, #1, 22, & H2% can, reconditioned, ea.. 900.00 
I—SYRUPER, NEW, Sprague-Sells, never used, 18 valve, Ser. +180, 
S.S. parts, 211x400 can, change parts for 300X407 CaM... 5,270.00 
I—GLUER, TOP & BOTTOM, Packomatic, model D, 25746, complete 
with 20’ Compression unit, used 10 days 3,300.00 
I—BLANCHER, NEW, Robins, 16’, Feed Selector, Spence temp. control 1,845.00 
—BLANCHER, Chisholm-Ryder, 12’, Lifetime, Reeves Vari-Drive Con- 
trollers, excellent condition 1,850.00 
1—SOUP FILLER, NEW, Sprague-Sells, never used, 12 station, Nickel 
alloy & S.S. contact parts, chute & worm feed set for 211x400 can 
300x407, long telescope to fill heavy soup, arranged for direct con- 
nection, 69-P Closure 3,350.00 
I—CAPPER, Elgin, semi-automatic, 2£4246 1,500.00 
2—RETORTS, NEW, FMC, Vertical, 42x72”, never used. Ea 300.00 
3—STRINGBEAN SNIPPERS, Model F, CRCO, like new, @€........ccc0. 2,300.00 
I—PEA & BEAN FILLER, Ayars Perfection, 10 pocket, used 1 season, 

2 can, excellent condition 1,900.00 
3—GRADERS, Double, CRCO, Special Stringbean, like new, €2............0+ 850.00 
i—LABELER, Ermold, with motor 235.00 
NEW, Lightning, ser. RG6153, dial 58525 PA frame, 3 H.P. 

295. 


Please write 
for particulars. 


Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FOR SALE—85 H.P. Boiler; Tomato Pulper; 60’ Peeling 
Table; Retorts; Cypress Tanks; G. E. Motors; #10 Empty Cans; 
#2 Can Tomato Labels. Adv. 4771, The Canning Trade. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Maleom Co., Orlando, Fla. 


FOR SALE—High Speed Automatic Labeling Line complete: 
1 Standard Knapp brand new Crate Dumper, $2400.00; 1 Stand- 
ard Knapp brand new Can Unscrambler, $2400.00; 1 Standard 
Knapp brand new Can Booster, $475.00; 1 model “D” Heavy 
Duty Standard Knapp brand new Labeler, $1540.00; 1 model 
“G” Standard Knapp brand new Can Booster, $400.00; 1 model 
“F” Standard Knapp brand new packer, $1575.00; 1 No. 429 
Standard Knapp brand new Top and Bottom Gluer, $1875.00; 
1 No. 616 Standard Knapp brand new Compression Unit, 
$1095.00. This machinery is brand new and has never been 
used. Above prices are 10.5% below original cost. Shipment 
will be made f.o.b. Seffner. Also E-Z Adjustable Langsenkamp 
Pulper, brand new, has never been used, Model B, all stainless 
steel parts, nickel silver screen with motor, cost new $1750.00, 
will sell for $1375.00; Ayars Juice Filler, 12 valves, for No. 2 
size cans, overhauled recently, very good condition, $800.00; 
Pfaudler King Filler, set for No. 10 cans, also have change parts 
for 46 oz. cans, used only two weeks and is almost new, cost 
$1700.00, will sell for $1350.00; A. K. Robins Blancher, size 8 ft. 
long, needs new screen only, $350.00; Chisholm-Ryder 12 foot 
Blancher, splendid condition, with controllers, cost $2300.00, will 
sell for $1750.00; Chisholm-Ryder Tomato Chopper, all stainless 
steel parts, model CB 5, $425.00; Chisholm-Ryder Model B 
Finisher, all stainless steel parts, perfect condition, motor in- 
cluded, $800.00. Northwestern Canning & Packing Co., Seffner, 
Fla. 
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FOR SALE — MACHINERY — Continued 


LIQUIDATING EQUIPMENT FROM MACARONI, Meat, 
Tomato and other vegetable processing. Boss and Buffalo 
Jacketed Meat Mixers, Sterling & Urschel Peelers, Dicers, Buf- 
falo Choppers, Cutters, Slicers, Cavagnaro Kneaders and 
Presses, Filler Machine Co. S. S. Piston Fillers, 3 to 11 Pistons. 
Clermont and Arthur Noodle, Ravioli and Macaroni Equipment, 
Oppenheim and Mechanical Stuffers, De-Hairers, Meat Grinders, 
Labelers, Wrap Around and Spot Aut. Case Gluers and Sealers. 
First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


FOR SALE—Sterling 1D Dicer; 2 Closed Retorts 42” x 72”; 
17 Slatted Baskets 36” x 20”; Jacketed Kettles 20 to 400 gals. 
Alum., Copper, Stainless Steel; Pfaudler 6000 gal. Horiz. S. S. 
Jack. & Ag. Tank; 5000 ft. 16” and 18” Gravity Roller Conveyor, 
etc. The Machinery & Equipment Corp., 533 W. Broadway, 
New York 12, N. Y. 


FOR SALE—New unused equipment: One 10 inch Water 
Pump; 2 Cook Pans 3’-2” x 13’ x 10” deep, jacketed steam bot- 
tom, 100 lbs. pressure; Comminuting Machine 7144 H.P. Motor; 
480 gal. S. S. Jacketed Holding Tank; Model 28 MC Sterling 
Peeler; five S. S. 30” x 21” Food Kettles; 2 H.P. Agitator; 1000 
gal. Aluminum Holding Tank; complete Langsenkamp Puree 
Line used three weeks: 2—1500 gal. S. S. Tanks, Coils, Steam 
Traps; 500 gal. S. S. Holding Tank, Coils, Agitator; Indiana 
Pulper, Finisher; 3”—3 Round Coils; 3—1% H.P. Motorized 114” 
Pumps; Lightning Mixer; Schmidt Filler; 100 H.P. R.T. Eco- 
nomic Boiler, 1947 Pennsylvania Operating Certificate, excellent 
condition. T. P. Hilands, Lewisburg, Pa. 


FOR SALE—We list the following equipment for sale subject 
to prior sale F.O.B. Seffner, Florida: E-Z-Adjustable Langsen- 
kamp Pulper, brand new, has never been used, Model “B”, all 
stainless steel parts, nickel silver screen with motor, cost new 
$1750.00, will sell for $1375.00; Ayars Juice Filler, 12 valves, 
for No. 2 size cans, overhauled recently, very good condition, 
$800.00; Pfaudler King Filler, set for No. 10 cans; also have 
change parts for 46 oz. cans, used only two weeks and is almost 
new, cost $1700.00, will sell for $1350.00; new A. K. Robins 
Blancher, size 8 ft. long, needs new screen only, $350.00; Chis- 
holm-Ryder 12 foot Lifetime Blancher, splendid condition, with 
Reeves Vari drive Controllers, cost $2300.00, will sell for 
$1700.00; Chisholm-Ryder Model “B” Finisher, all stainless steel 
parts, perfect condition, motor included, $800.00; Chisholm- 
Ryder Tomato Chopper, all stainless steel parts, Model CB 5, 
$425.00; 1 Ayars Perfection 10 pocket Pea and Bean Filler, 
used one season only, Al condition, set for No. 2 size cans, sells 
for $1750.00; 1 Berlin Chapman Hydro Lift for conveying peas 
and beans anywhere in canning plant, complete with motor 
with 2% inch discharge, splendid condition, sells for $685.00; 
8 Berlin Chapman Retorts, all steel, size 42” x 72”, brand new 
and never been used, Automatic Taylor Controllers, latest thing 
out, these retorts can be used for both glass and tin when set 
up with these controls, these retorts cost, with Taylor controls, 
$1050.00 each, will sacrific for $785.00 each. A complete high 
quality string bean line: 3 Model “F” CRCO Stringbean Snip- 
pers, just like new, each $2450.00; 3 CRCO Special Stringbean 
Double Graders just like new, each $800.00; 3 Urschel Model 
30 Green Bean Cutters, just like new, each $275.00; 1 complete 
set of Conveyors which are used under the bean graders de- 
scribed above, new $475.00; 1 brand new, never been used, 
Robbins & Myers Electric Hoist, type F.L.M.D.S. 1000# capa- 
city with hoist speed of 75 feet per minute, trolley speed 300 
feet per minute, cost $1525.00, will sell for $1150.00; 1 CRCO 
Separator & Cleaner (Nubbin Grader) for stringless beans, 
brand new, cost $450.00, sells for $350.00; 1 Burt Boxer, for 
No. 2 size cans, in good condition, sells for $235.00; 150 feet of 
Stainless Steel La Porte Mat Belt, dia. of belt 48 inches, with 
1 inch mesh, used only 30 days, cost new $1050.00, will sell for 
$400.00 . Adv. 4776, The Canning Trade. 


FOR SALE—Agiduster No. 3005. Motor driven with boom 
which adjusts to 50 feet. This Duster suitable for peas, beans 
and tomatoes. Lineboro Canning Co., Inc., Lineboro, Md. 
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FOR SALE—One New Stainless Steel Tank, storage, closed 
with manhole cover, 360 gallon capacity. Also 500 gallon Cop- 
per Still with 500 gallon Copper Storage Tank. Louis L, 
Keeler, P. O. Box 9, Lansdowne, Pa. 


FOR SALE—Fillers; Automatic Screw Cappers; Filters; 
Light Weight Wheel Conveyor; Roller Conveyor; Bottle, Jar 
and Can Chain Conveyor. Louis L. Keeler, P. O. Box 9, Lans- 
downe, Pa. 


NEW & USED FOOD PROCESSING EQUIPMENT for 
Canning, Freezing, Dehydrating, etc. Write today for complete 
list. Food Processing Equipment Co., 257 Portage St., Kala- 
mazoo 6, Mich. 


FOR SALE—1200’ Ball Bearing new Roller Conveyor; 3 
Barry-Wehmiller Basket type Pasteurizers; 2 Liquid Pasteur- 
izers, basket type; 9 Bottle Washers for soft drinks, ketchups, 
juices, liquids, milk; 3-8-head Crowners; 1 Polar Water Still; 
3 World Automatic Labelers; 4—75 gallon Copper Kettles; 314, 
4,5, 74%, 9 Ammonia Compressors; 65 ton CO2 Ice Compressors 
with coils and diffusers and synchronized motors for cooling 
water or making ice or refrigeration; 100 York Ammonia 
Valves; 7 Stainless Steel Tanks (new); 12 Stainless Steel 
Jacketed Kettles (new); complete gallon Bottle Cleaning and 
Filling outfit; 20th Century Bottle Rinser; 3 Seitz Plate Filters; 
Bliss Carton Sealer and Gluer; 2—72 spout Karl Kiefer Rinsers; 
100 gallon solid nickel Jacketed Kettle and flat nickel agitator; 
50 gallon solid nickel Jacketed Kettle; 12” 30 plate paper disc 
Filter; Automatic Weighing Filler, takes pints to gallons; 6 
spout U. S. Rubber Filler; 3 Copper Vacuum Pans, complete 
with condensers, one unit; Spot Labeler, like new; Elgin 24 
spout Filler; 3 Juice Extractors; Water Cooling Tank and new 
Freon 1 H.P. Compressor; 1 large Tank and Freon Compressor 
for cooling milk cans or water, or for refrigeration tank, 10’ 
long, 4’ wide, 4’ high; 4 Milk Coolers, one with nickel covered 
ammonia coil, one with covers; 2 Milk Pasteurizers; 5 World 
semi-automatic Labelers; 35 Belt Conveyors, motor driven; 2000 
gallon stainless steel Insulated Milk Tank; 2 Cherry-Burrell 
stainless steel 300 gallon Pasteurizers. All above our own stock 
priced f.o.b. Buffalo. Charles 8S. Jacobowitz Co., 3080 Main St., 
Buffalo 14, N. Y. Phone: AMherst 2100. 


FOR SALE—Model C-10 Brilsonair Dehydrator complete with 
time control apparatus, air compressor, trays, etc. Used only 
as demonstrator. No reasonable offer refused. Write for full 
particulars. Connecticut State Prison Industrial Fund, Wethers- 
field, Conn. 


FOR SALE—Two Tri-Clover Motor driven Pumps #2-E.J., 
brand new, still in original crates; Three 150 gal. Lee Soup 
Kettles, Style A, %3 jacketed stainless steel, 90 lbs. working 
pressure, brand new, never used; Two Lightning Portable Mixers, 
1 Model D-2, 431 r.p.m. and 1 Model D-1A, 383 r.p.m., slightly 
used, first class condition. Concord Foods, Inc., Concordville, Pa. 


FOR SALE—1—12 foot Berlin Chapman Blancher with con- 
trols and Reeves pulley, in good condition. Zimonich Bros Co., 
Green Bay, Wis. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 138, N. Y. 


THE CANNING TRADE 


May 19, 1947 


For quicker action and better price > 


WANTED — MACHINERY — Continued 


FOR SALE — SEED 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


WANTED—To Buy three Automatic New Way, Burt or 
Stuandard-Knapp Casers; must be in Al condition, not over 6 
years old, Peach Slicing Machine, any make considered. Wire: 
A. H. Maleom Co., Orlando, Fla. 


WANTED—Continuous Beet Peeler. Give full details first 
Adv. 4779, The Camming Trade. 


letter. 


WANTED—Tubular Heat Interchanger, small capacity, 2-5 
gallons per minute. Also Cold Storage Vat with Cooling Unit 
and Agitator, 200-500 gallon capacity. Both either new or 
second hand. Write full description and price to: Canner, Box 
367, Coamo, Puerto Rico. 


WANTED—To buy Horizontal Retort 12-20 feet long, 50-60” 
breadth with crates and supplies. New or used in good condition. 
Write: P. O. Box 475, New Bedford, Mass. 


FOR SALE — PLANTS 


CABBAGE PLANTS for Kraut: Copenhagen Market, Marion 
Market (yellow resistant) and Goldenacre; all grown from 


Ferry-Morse Seeds. Tomato Plants: Stokesdale, Rutgers, Mar- 
globe and John Baer; all from Certified (treated) Seeds. Wire, 
phone or write for prices on express shipments or delivery by 
truck from Virginia’s oldest and largest growers. J. P. Councill 
Co., Franklin, Va. 


FOR SALE—Ten million field grown Tomato Plants; grown 
from good seed, sowed in rows and cultivated and sprayed for 
blight disease; ready about May 15; Rutger, Marglobe; $3.00 
per 1,000, express charges collect. Nice Cabbage Plants: 
Copenhagen, Golden Acre, Wakefields, Flat Dutch, Ballheads; 


same price. Potato: Cuban Yams and Nancy Hall; $4.00 per 
1,000, express collect. Farmers and canners try our plants for 
good crops. We can load your truck at the farm or ship direct 


to you by express. All plants packed with wet moss to roots. 
Quick service guaranteed. Harvey Lankford, Franklin, Va. 


FOR SALE—Millions field grown Tomato Plants grown on 
new land, sowed in rows, sprayed and cultivated for blight 
disease; ready May 15. Rutger and Marglobe; $3.00 per 1,000, 
express charges collect. Cabbage Plants: Copenhagen, Golden 
Aere, Wakefields, Flat Dutch, Ballheads; same price. Potato: 
Nancy Hall and Porto Rico; $4.00 per 1,000, express collect. 
All plants moss packed to stand shipping anywhere, or we can 
load your truck at the farm. Dixie Plant Co., Franklin, Va. 


Open Field Grown Rutgers, 
Jackson Can- 


FOR SALE—Tomato Plants. 
ready now. $3.00 per thousand express collect. 
ning Co., Black Oak, Ark. 


FOR RENT — FACTORIES 


FOR RENT—Pennsylvania Tomato Cannery, modern building, 
capacity 2000 cases daily. R. R. Siding, ample acreage. Ayars 
‘iller; Labeling Machine; individual Motors on everything. Com- 
jlete, ready to operate. Adv. 4774, The Canning Trade. 


HELP WANTED 


WANTED—Assistant to Superintendent; capable full charge 
arge fruit packing plant. Permanent position, excellent salary 
opportunities, aggressive, experienced man. State in detail 
previous employers, experience, education and training, refer- 
nees, other qualifications. Adv. 4772, The Caning Trade. 


THE CANNING TRADE May 19, 1947 


FOR SALE—9900 Ibs. Tendergreen Bean Seed at $.15 per Ib. 
F.0.B. Newark, New York. Approximate test 80% January, 
1947. Edgett-Burnham Co., Newark, N. Y. 


FOR SALE—4,000 pounds Associated 24 x 39 Golden Hybrid 
Seed Corn. 1947 shipment at 26c per lb. F.O.B. Silver Run, Md. 
A. W. Feeser & Co., Inc., Silver Run, Md. 


SITUATIONS WANTED 


SITUATION WANTED—Canning or Freezing Plant Man- 
ager. Qualified executive with 12 years widely diversified ex- 
perience in canning and freezing vegetables, fish, fruits and 
citrus. Age 35. Thorough knowledge of all phases manage- 
ment, processing, warehousing, shiping, quality control, factory 
layouts and installations. Adv. 4778, The Canning Trade. 


MISCELLANEOUS 


URGENTLY NEEDED—Number one or number two tin 
cans. If you have few or many, wire us. Arthur S. Harris, 
810 Arlington, Lawton, Okla. 


FOR SALE—Large quantity Anchor 63 D Caps and 58 D 
Caps with identations, gold lacquer outside. Will sacrifice. 
Samples mailed on request. Christian & Co., Inc., 1121 Penn 
Ave., Pittsburgh 22, Pa. 


FOR SALE—New Tin Cans in carload quantities; suitable 
for poultry, meat, soups and other commodities. Sizes as fol- 
lows: 211x208 C Enamel inside and out; 300x308 C Enamel 
inside and out; 303x406 Body 1.25 standard plate, plain inside 
and out, ends .50 electrolytic plate lacquered inside; 404x414, 
1.25 plate throughout, inside C Enamel, outside lacquered. 
Samples mailed on request. Christian & Co., Inc., 1121 Penn 
Ave., Pittsburgh 22, Pa. 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers, Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
N. Y. 


CONVEYORS DICERS FILLERS TABLES 


Celebrating A Half Century of Service 
To the Canning Trade 


CENTRAL MACHINE WORKS, INC. 


Manufacturers & Distributors of Food Handling Equipment 
Seventh and Wood Streets 


1897 Philadelphia, Pa. 1947 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


“Tahoe Company Westminster, Md. 


 HUSKERS— CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 
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Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 
MURFREESBORO NORTH CAROLINA 


FOR RENT or SALE 


BEDDING EQUIPMENT 


for housing extra labor 


COTS + DOUBLE-DECK BUNKS 
MATTRESSES BLANKETS « LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Chesapeake 4660 
1234 W. Kinzie Street, CHICAGO 7, ILLINOIS 


THE 


DOELLER 


co. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


NEW LEAF 
“T always lead a normal life,” 
The man told Doctor Simmon. 
“Well, then,” said Doc, “you’ll have to quit 
The whisky and the women.” 


A slightly tipsy gentleman walked into the Western Union 
office, took a pencil, spent three or four minutes in deep thought, 
and wrote this message to a friend in St. Louis: 

“Tra la, tra la, tra la, tra la.” 

He signed it and presented it to the lady behind the counter. 

After checking it, she said: “That will be 64 cents.” 

The gentleman paid her and she said: 

“You used only eight words.” 

“What would you suggest adding?” he finally asked. 

“Well, how about just adding ‘tra la,’” she said in her most 
helpful manner. 

“No,” he said firmly, “that would just make it sound silly.” 


DEFLATED 
“Whatsamatter, Pal, got a flat tire?” 


“Hell no! I just get out every so often and jack it up to 
give it a rest.” 


OUT OF ODOR 


A fellow was sprawled across a table sleeping. As he began 
to show signs of life, someone spread limburger cheese on his 
upper lip. He woke, sniffed, went to the door, sniffed, and then 


came back in again. Excitedly he shouted: “The whole worl< 
smells!” 


WRONG TRACK 
“You got a phone call yesterday,” 
Said wifie, “from the stables. 
That horse you talked of in your sleep 
Will meet you down at Mable’s!” 


Playwright: “What do you think of my play?” 
Producer: “I have one suggestion.” 
Playwright: “Yes?” 
Producer: “Have the villain shoot himself instead of taking 
poisen at the end.” 
Playwright: “Why?” 
Producer: “So you can wake up the audience.” 


SAFE 

For twelve months he had taken the plate round at church. 
Now someone else had been asked to perform the duty. 

“Tt looks suspicious,” roared the offended one. “The fellow 

they have asked has only got one arm.” 


Ruth: “How do you know he was drunk?” 

Doris: “Well, he shook the clothes-tree and then started to 
feel around the floor for apples.” 

“We got a remarkable brand of pigs down our way,” the 
Ozark hillbilly said. “Razorbacks we call ’em. One day one ot 
’em found three or four stieks of dynamite and et ’em. A mean 
mule came along and kicked the pig agin the barn. The dyna 
mite went off, the barn blowed up, pieces of the mule came down 
all over the country, and windows was broken in houses fo! 
miles around, and let me tell you, for a coupla days we had «# 
mighty sick pig on our hands.” 


QUALIFIED 
Usher: “May I see your invitation to the wedding?” 
Usher: “Are you a friend of the groom?” 
Woman: “Certainly not! I am the bride’s mother!” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mirs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOILER ROOM SUPPLIES 
Cc. A. Kries Company, Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F, Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md 


BOX (Corrugated) SEALING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Machinery Gorporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, I]. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
\. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Perlin Chapman Company, Berlin, Wis. 
‘entral Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
la Porte Mat & Mfg. Co., La Porte, Ind. 
\. K. Robins & Co., Baltimore, Md. 
Sinelair-Scott Co., Baltimore, Md, 
‘Inited Co., Westminster,-Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Serlin Chapman Company, Berlin, Wis. 
*hisholm-Ryder Co., Niagara Falls, N. Y. 

a Porte Mat & Mfg. Co., La Porte, Ind. 
\. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
3erlin Chapman Company, Berlin, Wis. 
“hisholm-Ryder Co., Niagara Falls, N. Y. 
sinelair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Shisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 

. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A K. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co.. Westminster. Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 
CLEANERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Sinclair-Scott Co., Baltimore, Md 
United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Lanqsenkamnv (o.. Indianavolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, M 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, M 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis 
Chisholm-Ryder Co., Niagara Falls, N. ¥ 


Food Machinery Corporation, Hoopeston, Nl. 
A. K. Robins & Co., Baltimore, Md 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, IIl. 

Hamilton Copper & Brass Works, Hamilton, Ohic 
a Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT. 
Interstate Bedding Co., Chicago, Ill. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore - New York City. 


INSECTICIDES. 
Pittsburgh Plate Glass Co., Milwaukee, Wis. 
INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, III. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Clark Stek-o Corp., Rochester, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS. 
Basic Food Materials, Inc., Cleveland, Ohio. 
Product Advancement Corp., Benton Harbor, Mich. 
Wm. J. Stange Co., Chicago, III. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
a Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 

; Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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We present - - - . 
THE McLAUCHLAN SPLITTER 
for 


Freestone Peaches 4 
| | 


Freestone Freestone 


Peaches Peaches 


**Monarch’’ Freestone Peach 
Splitter and Pitter (patented) 


INCREASE PRODUCTION 


by using the 
‘“‘Monarch” Patented Freestone Peach Splitter and Pitter 


Increased production up to 300% 
Gives uniform halves with true cut 
Operators become skilled in a few days 
Easy to operate 

Low material cost and maintenance 
Users report large savings 

Equipped with Stainless Steel Knives 


pr 


For Complete Information, Write 


A. K. ROBINS & COMPANY, INC. 


BALTIMORE 2, MARYLAND 
Manufacturers of a General Line of Canning Machinery 


A. B McLauchlan Co., Salem, Oregon—Patentees 


‘ME CANNING TRADE - May 19, 1947 
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Heavy Pack 


A Woodruff Strain “Seed-Engineered” 
For Yield 


Attractive, glossy dark green leaves of excellent canning and freezing quality — that’s 
Woodruff’s Heavy Pack. The leaves are vigorous and sturdy — both you and your 
growers will be well pleased with the yield. 


Here’s another example of how Woodruff “Seed Science” is working to provide a 
profitable partnership between canner and grower. Remember, a fine pack starts 
with the right seed — Woodruff Seed. 


F. H. WOODRUFF & SONS 


N A 


SEED GROWERS 


BELLEROSE, L.1. @ TOLEDO @ ATLANTA @ SACRAMENTO @ DALLAS @ MERCEDES, TEX. 


JUU 
CONN. 


